Google 



This is a digital copy of a book that was preserved for generations on Hbrary shelves before it was carefully scanned by Google as part of a project 

to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 

to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 

are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other maiginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 

publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing this resource, we liave taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 
We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain fivm automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attributionTht GoogXt "watermark" you see on each file is essential for informing people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liabili^ can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 

at |http : //books . google . com/| 



"Vet 1U'1<:.<A\„ 



I 



^KADCUFFE COLLEGE UBRA^t 

WOMEN'S ARCHIVES 

Tiaiuferred from 

HARVARD COLLEGE LIBRARY 

i9«l 



i^^^^uagiitag^l i 



Tc*Hllto«I CUlia, 



TEA-BLENDING 



-AS- 



A FINE ART. 



—BY- 



JOSEPH M. WALSH, 

AUTHOR OP 
TEAi ITS HISTORY AND MYSTERY."* 



PHILADELPHIA! 

HENRY T. COATES & CO* 



l^^lulS, ^U 



HARVARD COLLEGE LIBRARY 

FROa THE LIBRARY OF 

»B8. MARY M. BARCLAY 

OCTOBER 14, 1926 



N 



COPYRIGHT 

BY 

JOSEPH M. VALSH, 
1896. 






Parts. Paget. 

I. — Introduction . . • . . ... . 7— ii 

II. — Classification and Description of 

Teas . . . 13-36 

III. — ^Art of Testing and Selecting Teas 37-44 

IV. — ^Adulteration and Detection . . . 45-49 

V. — ^Art of Blending Teas 51-91 

VI. — ^Art of Keeping, Selung and Pre- 
paring Tea 93-1:04 

VII. — Government Tea Standard .... 105-1 10 

VIII. — Important Facts About Tea . • . 111-142 

IX. — ^Art of Advertising Teas . . . . 143-151 



(Bruuli vf T*s n«Dt.) 



T^AJS^1[> !• 



^^HERE is no article handled by the grocer which 
11^ demands greater attention, engages more of his 
time, or has a more important bearing upon the 
success of his business than Tea, as it stands in many 
respects far ahead of all the other commodities in com- 
manding and maintaining patronage, as well as in attract- 
ing and retaining trade for numerous other articles, and 
at the same time yielding a larger margin of profit to 
the dealer. Gain being the fundamental object of all 
business transactions, and as tea to the grocer plays such 
an essential part in determining this profit, we may be 
excused if, in considering the article from a purely 
practical standpoint, we urge the relation which it has 
to the success of the dealer, and who, as a general rule, 
experiences much more difficulty in the judicious selec- 
tion of his Tea than in any other staple he trades in. 
The cause of this difficulty is obvious to dealers in Tea 
in general, being entirely due to the numerous varieties 
and almost innumerable grades, flavors and characters of 
the commodity with which he is confronted and to be 
selected from in order to satisfy the diversity of tastes 
and various preferences to be catered to in order to please 
each individual taste and preference. It therefore re- 
quires no ordinary skill or brief experience to make the 
proper selection or combination to suit the consumer 
under these trying girciimstance§. 
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The acquisition of such skill or knowledge, for all 
practical purposes, is not, however, quite as difficult as is 
supposed by many dealers, it being fairly obtained by 
an intelligent study of the leading varieties and grades 
most in demand in the country or section of consump- 
tion, in addition to a few simple and inexpensive experi- 
ments by the dealer in order to familiarize himself with 
the leading characters and values of the different varie- 
ties, grades and flavors of the Teas best adapted to 
each particular class or section of the country in which 
he may be doing business. Little is known, compara- 
tively, in this country particularly, of the art or principle 
of blending or " mixing " of Teas. The American dealer 
and consumer alike being averse to the practice as a 
general rule, regarding it as about on a parity with the 
other too numerous forms of adulteration and sophistica- 
tion now in vogue, not only in the countries of consump- 
tion, but also in those of production. Such objections, 
however, are entirely erroneous, as it is an acknowledged 
fact that a combination of different varieties of wheat 
make better flour, the same being true of coffee and 
many other staples of diet and drink, so that the practice 
of blending Teas for the consumer, if properly under- 
stood and skillfully and judiciously performed, would 
prove a more satisfactory one to the consumer, and at 
the same time a more profitable one to the dealer. The 
object of blending being, not as the Tea-using public 
imagines to lower the standard or reduce the cost at 
the expense of quality, but to produce a measurably 
better Tea and obtain a fuller and heavier liquor in addi- 
tion to a much finer and more desirable flavor than that 
yielded by any single variety when used alone. A Tea^ 
in shorty giving better satisfaction to the consumer at a 
more moderate price^ and at the same time allowing a 
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bettermargin of profit to the dealer without lowering his 
standard of quality. To illustrate, a dealer may already 
be selling a Tea to his customers, possessing a pleasing 
and suitable flavor, but be lacking in body or too light in 
liquor, whereas by his adding to it a small proportion of 
one or two other varieties possessing these requisite 
properties the defect is easily and inexpensively 
remedied, and a fuller-liquied, heavier-bodied, richer- 
flavored infusion is produced ; the drawing and drinking 
qualities of the Tea being improved all round without 
extra cost to the dealer or increase of price to the conr 
sumer. It must therefore follow that by the skillful and 
judicious mixing or blending of a number of Teas, each 
differing in variety or grade, a more uniform, pleasing 
and palatable Tea, that is, one richer in liquor, heavier 
in body and more aromatic in flavor, can be produced 
by this now acknowledged principle at a more moderate 
cost to dealer and consumer than can otherwise be 
obtained from any single variety or grade of Tea, 

The idea of blending Teas originally arose from the 
experience incidentally gained by some old and life* 
long Tea dealers, that a beverage richer in liquor, more 
pleasing in flavor, more satis&ctory in price to the con- 
sumer and less costly to the dealer, could be produced 
from a number of the different varieties or grades when 
skillfully amalgamated or judiciously combined than 
could otherwise be obtained from any single sort when 
used alone. No sooner was this experience confirmed 
than the " mixing " or blending of Teas was generally 
resorted to by many of those who had the dispensing of 
the commodity to the public. But while some dealers 
had a marked success in this branch of the Tea busi- 
ness from the start, others again who attempted to prac- 
tice it filled completely in their efforts to produce any 
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satisfactory results to themselves or their customers, the 
end accomplished being instead of an improvement an 
injury and detriment to the quality and value of the Teas 
so combined, more often to such an extent that the 
single and regular variety of Tea in demand would have 
pleased better at less labor, time and cost to the dealer. 
The cause of this failure was, however, due entirely and 
alone to the want of that necessary training, experience 
or intelligent knowledge which would enable the unskilled 
blender to understand the peculiar characteristics and 
affinities of the difierent varieties and various grades of 
the Teas which are improved by combination, and their 
component parts, as well as to avoid those which are 
deteriorated by the amalgamation. The knowledge and 
skill required for this very particular and precise branch 
of the Tea business being only attained in its perfection 
by numerous tests and constant experiments, which are 
best performed by the admixture of from two to five — 
or more in many instances — small samples of Tea diff- 
ering, frequently materially, in variety, character and 
quality, and alternately changing, altering and substi- 
tuting the varieties and proportions of the same until 
the dealer has finally succeeded in producing a Tea 
unique in character, identified with himself, and differing 
in every respect from that of any Tea offered or sold by 
his competitors, the liquor, flavor and aroma of which 
will prove more pleasing and satisfactory in quality and 
price to his patrons, and at a more moderate cost to 
himself. 

Time and experience have proved beyond question that 
skillful and judicious tea blending will be found to amply 
repay for all the study, labor and expense bestowed on it 
by the dealer, as the chief and only difficulty existing 
in the art lies in the fact of first finding a combination 
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or combinations that will please the majority of consum- 
ers. But it is an eggregious mistake to imagine that 
the successful or profitable blending of teas consists 
solely in the indiscriminate or injudicious heaping to- 
gether carelessly and indifferently of two or more varie- 
ties or grades of tea in one homogeneous mass without 
the slightest regard to quantity, quality, affinity, affiliation 
or assimilation of leaf, liquor, character or flavor of the 
component parts. While on the contrary the art or prin- 
ciple consists in the proper combining of two or more 
different varieties or grades of tea intended to form the 
combination on an at least intelligent or judicious, if not 
scientific manner, so as to yield a unique or particular 
tea, of uniform quality, streng^th, flavor and pungency, at 
a given price, being at the same time pleasing and satis- 
fEictory to the average consumer, and maintaining its 
standard of quality at all times and under all circum- 
stances. 

But while it may be admitted that it is difficult to 
master the art of successful tea blending thoroughly 
without the serving of an apprenticeship to the business, 
and that the combinations that may be found in it are 
almost kaleidescopic in their range, still even the veriest 
novice need not spoil good tea by injudicious mixing, 
as all that is required is a little study and a few simple 
rules carefully followed, although these cannot be sub- 
stituted entirely for years of practical experience in 
such a difficult and at the present time most essential 
branch of the tea business, but will nevertheless prevent 
any serious error, and at the same time insure a fair 
measure of success to the most inexperienced in the art 
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^•p'HE Teasof commerce are classified as China, Japan, 
11^ India, Ceylon and Java Teas, but are generally- 
divided into Green and Black Teas, under which 
terms they are best known to the public. They are again 
sub-divided into numerous varieties and grades, with 
names derived from the districts of production or indi- 
cative of their age, make or quality, these numerous 
applications being almost entirely of Chinese origin. 
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(China T« Plant.) 
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Are divided into Black and Green, the former comprising 
Oolongs, Congous, Souchongs and Scented Teas, the 
latter including Imperials, Gunpowders, Hysons, Young 
Hysons and Twankay or Hyson-skin Teas, 
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(Blaok Tea Plant.) 



Are sub-divided into Ankois, Amoys, Foochows, For- 
mosasy Saiyune and Pekoe-Oolongs, grading from low- 
est to highest in the order named. 

Ankoi Oolong — Is a doubtful species of the genus tea 
and said to be prepared solely from the leaves of a shrub 
closely resembling but widely distinct from those of the 
true tea plant The leaf is rough and coarse, reddish- 
black in color, indifferently prepared, and ragged in gen- 
eral appearance, while the liquor is dark-brown, oily 
or earthy in flavor and bitterly astringent to the taste. It 
is generally used for mixing with low-grade Amoys, to 
which it imparts a wild, rank or weedy flavor, and should 
be avoided by the dealer altogether. 

Amoy Oolongs — Embrace Kokew, Mohea and Nin- 
gyong Oolong teas and are fairly good teas for blending 
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purposes, many of them drawing and drinking exceed- 
ingly well in the cup. The leaf, while large and some- 
what coarse in appearance, is well prepared as a tule, 
while the liquor is clear, strong and frequently pungent. 
The poorer grades, however, possess a wild or herby 
flavor, strongly objected to by the majority of tea con- 
sumers. 

Foochow Oolong — Ranks among the be6t of 
the black teas of China. The leaf of the finer grades 
being black and silky in appearance, rich and mellow in 
liquor and fragrant in flavor, while the medium and 
lower grades are somewhat larger and looser in make 
they possess splendid cup qualities, making the most 
suitable foundation for all blends in this country^ being 
useful and serviceable for the purpose. 

Formosa Oolong — Is unique in leaf, liquor and 
flavor, differing widely in character and flavor from the 
former varieties. They possess a rich, fragrant aroma, 
the leaf being very pleasing in the hand, evenly curled 
and crapy in texture, and impart tone and character to 
any combination in which they may be introduced. 

Saryune and Pekoe Oolongs— Are very rare sorts 

in this market, the latter deriving its trade-name from 
being liberally sprinkled with Pekoe-tipped leaves. They 
are somewhat large and bold in style, evenly curled and 
pleasing in appearance. The infusion being dark brown 
in color, heavy and full in body and very fragrant in 
flavor. 

Congou Teas are grown principally in the Bohea hills 
in China, and are known to trade in this country as 
English Break&st Teas. They are divided into Kaisow 
or Red-leaf and Moning or Black-leaf Teas, and are a 
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distinct variety diHering in color, liquor and flavor from 
the Oolong sorts. 

Kaisow — or Red-leaf Congous, comprise, Chingfwos, 
Seumoos, Suey-kuts, Saryunes, Sin-chunes, Cheong-soo, 
Cheong-lok, So-how and Yung-how. The leaf is reddish- 
black in color, well and firmly made ; the liquor rich-red 
or wine-color, and flavor pungent but pleasing to the 
taste. Their special feature is their delicate and to a 
high degree fragrant flavor, which they impart to other 
Teas in combination, provided the others are not too 
strong or coarse. 

Moning — or Black-leaf Congous include Ning-chows, 
Oonfas, Oonams, Oopacks, Kintucks, Kee-muns, Kiu<- 
kangs, Panyongs, Paklins and Paklums, and are black in 
color, stylish in make; the finer grades being Pekoe- 
tipped and flavored. The infusion is also dark-red or 
wine-colored, but delicate and aromatic, making very 
useful Teas for blending purposes, combining advantage* 
ously with any and all the other varieties. 



Are among the finest and richest of the Black Tea 
sorts of China, but are limited in supply, being chiefly 
prepared from the youngest leaves of the earlier pickings. 
They are known to trade as Lapsing, Padrae, Pekoe, 
Tonquam, Canton and Oolong-Souchongs. The leaf is 
long, flat, handsome and " crapy " in texture, finely and 
artistically curled, being only lightly fired. They yield 
a rich wine-colored liquor, with a flagrant flavor entirely 
peculiar to themselves, and described as "tarry" in 
trade, which, when not too pronounced, adds rather than 
detracts from their value. The product of the later 
pickings are of less strength and flavor, but are still 
smooth and pleasing in liquor and flavor, making very 
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serviceable teas for mixing owing to their general intrinsic 
properties. 



Form a special class of the Chinese product, and comprise 
Foochow, Canton and Macao Scented Teas. They are 
sub-divided into Capers, Pekoes, Pouchongs, Orange, 
Flowery and Pouchong Pekoes, and are very fragrant, 
being highly scented with the leaves, flowers, blossoms 
and roots of other plants, such as that of the Iris, Jessa- 
mine, Gardenia, Chloranthus and Oleofragrans. They are 
principally prepared from the largest but most succulent 
leaves of the first pickings and cured by a series of brisk 
firings and rollings. The dried leaf is finely made, long 
and evenly folded, and the infusion is wineK:olored, 
piquant and aromatic, from which fiict consumers not 
accustomed to their use erroneously imagine that they 
are much stronger and more exciting than the Oolong 
and Green Teas sorts, and should be used only very 
sparingly in blending. 

Caper — Is so termed from its small, round leaf resem- 
bling capers, and is prepared from the youngest and ten- 
derest leaves of the tea plant. The infusion is of a rich wine- 
color, pungent and aromatic in flavor, forming what is 
termed a bouquet 

Pek06 — Signifies in Chinese "White down," applied 
to the whitish or downy substance at the end of the 
leaves. It is usually prepared from the young leaf buds 
just expanding, and is a very much overrated variety. 

Pouchong — Is a bold, rough-looking leaf, dull black 
in color and peculiar in scent, the latter being imparted 
to it by the admixture of the seeds of the Chulan flower. 

Orange Pekoe — Is a long, flat, even-leaf tea, jet black 
in color and containing yellowish, downy tops at the 
ends, from which it derives its trade name. 
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Flowery Fekoe — Is a smaller but more evenly-folded 
leaf, olive-colored with ends ornamented with whitish or 
velvety tips, bein^ also veiy highly scented with the 
flowers or blossoms of other plants. 

In some of the Chinese districts the scenting material 
is added to the tea during the firing process and after- 
ward separated by sifting, but is, however, more gener- 
ally introduced into the tea after it is prepared and ready 
for packing. It is spread over the tip of the tea and 
allowed to remain there for at least a day, or until it 
becomes strongly impr^nated with their moisture, and 
then removed, the duration depending in a great measure 
on the character of the scent employed. 
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Include Moyunes, Hychows, Fychows, Tienkes, Tay- 
shings and Pingsueys, district names, and grading in the 
order named. 

Moynne — Is the most valuable intrinsically and com- 
mercially, being far superior to all the others in make 
color, draw and drink. The leaf is firmly rolled, natural 
green in color, and extremely uniform in appearance, 
while the liquor is clear, brisk and pungent in flavor, 
forming a splendid variety for blending with any tea. 

Hychows — Are much inferior to the former in leaf 
and liquor, the infusion, although darker in color, is 
lighter in body and devoid of any pronounced flavor. 

Fychows — Are generally bold and rough in leaf, 
dull-green in color, dark and heavy in liquor and 
astringent in flavor, being in the whole a very undesir- 
able sort for any purpose. 

Tienkes — While long and coarse in make are yet 
pleasing to the eye, being chiefly sold in style as they 
will not stand the cup test, the infusion being dark, 
thick, bitter and frequently smoky in flavor owing to 
high firing. 

TayshingS — ^^Like Tienkes look well in the hand, 
being fairly well-made and stylish-looking, but are of a 
leaden-blue color, the result of the facing or coloring 
matter used to enhance their appearance, while the liquor 
is dark and muddy and the flavor earthy to the taste. 

Fingsueys — Are termed by the Chinese Bastard 
Tea, being principally prepared from the leaves of some 
shrub remotely resembling those of the Tea plant. 
While the leaf is very stylish and firmly made it is of 
heavy blue color and greasy in appearance owing to the 
gypsum used in their preparation and are entirely unfit 
for human use. 
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What are known as " Canton " and " Country " 
Green Teas are also spurious Teas, the former being 
manulactured from spent or exhausted Tea leaves, that 
is Tea once used, dried, retired and colored with gypsum 
or Prussian blue. The latter being prepared from the 
leaves of wild or uncultivated Tea plants. 
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The Green Teas of China are again sub-divided in 
Gunpowders, Imperials, Hysons, Young Hysons and 
Twankays, terms denoting style of make, age or other 
peculiarity, and are too well known to the trade to need 
description. 
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Gunpowder — Is termed by the Chinese "Choo- 
Cha " or Pearl tea, from its small, round or shotty appear- 
ance. It is generally prepared from -the smallest and 
youngest leaves of the green tea plant, its quality corres- 
ponding to the picking and district of growth. The 
product of the first crop is sometimes known as " Pin- 
head" from its extremely small, round or globular 
appearance. 

Imperial — Derives its trade name from being the 
style or make of Tea used in the Imperial household 
and by the Mandarins or wealthier Chinese. That 
exported is prepared from the larger and older leaves of 
the respective pickings and rolled in the same manner as 
the former, from which fact it is also known as " Big Gun- 
powder " and also as " Pea-leaf." But while larger and 
bolder in make it possesses much the same drawing and 
drinking qualities. 

Hyson — Is known to the Chinese as "He-tsien" or 
" Flourishing Spring " from being picked in the full spring- 
time, and is large and loosely made, being prepared from 
the older leaves of eacliTespective picking. It bears the 
same relation to Young Hyson that Imperial does to 
Gunpowder and produces the same characteristics, but 
in a minor degree. 

Young Hyson — Is a corruption of the Chinese term, 
*' Yu-tsien," or Early Spring, from being gathered in the 
early spring-time, and in make the leaves are extremely 
small, finely but artistically twisted, almost wirey in tex- 
ture, being prepared from the youngest and tenderest 
leaves of the tea plant. 

Twankay — Or " Hyson-skin," is composed chiefly of 
the largest and oldest leaves of the foregoing varieties 
that cannot, owing to their coarse or broken condition, 
be rolled or converted into the former makes. It is a large. 
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loose and flat-leaf tea, varying in color, liquor and flavor, 
according to the grades from which it is separated. 

Considerable mystery and confusion for a long time 
existed regarding the species of plant yielding the varie- 
ties known as Green and Black teas, many authorities 
claiming that the former was produced from the Green 
tea plant exclusively, and the latter from the Black tea 
plant solely, while again it was held by others that both 
varieties were prepared at pleasure from but one and the 
same species, the mere difference in color, flavor and 
effects being due entirely to a disparity in the soil and 
process of curing. But later and more careful investi- 
gation disprove these particular opinions, as while it is 
now admitted, even by the Chinese themselves, that both 
kinds may be produced at will from either or both species 
of the tea plant, it is a popular error to inu^ine that 
China produces the two commercial kinds in all districts, 
as the preparation of the greater proportion of the 
respective varieties is carried on in widely separated 
districts of the Empire from corresponding species of 
the tea plant, different methods being adopted only in 
the process of curing the two kinds from the first ^age. 
Green teas are prepared and distinguished from Black 
in such instances by the fact that the former are not 
fermented as long or fired as high in the . process of 
rolling as the latter. It was also a commonly-received 
opinion at one time that the distinctive color of Green 
teas was imparted to them by being cured and fired in 
copper pans. For this belief, however, there is not the 
slightest foundation in fact, as copper pans are never 
used for the purpose of firing tea, repeated experiments 
and unerring tests having been frequently made by com- 
petent experts, but not even in a single instance has any 
trace of that metal been found in thern^ 
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In color, flavor and character, Japan Teas are totally 
distinct from any and all other varieties of Tea known to 
commerce. They are divided into Panfired, Sundried 
and Basketfired Teas and Nibs, but are frequently con- 
verted into Oolongs, Pekoes, Congous, Imperials, Gun- 
powder and Young Hyson makes.^ 
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Fanfired Japan — Is a medium-sized green-leaf Tea, 
well-curled and presenting an unbroken appearance. It 
yields a bright clear liquor which remains unchanged in 
color until quite cold, and possesses a flavor delicate but 
fragrant in odor. The medium grades, however, are 
rougher in make, darker in liquor and duller in flavor, 
while the commoner ones are course and unsightly in 
style, varying in color and somewhat "brassy" or 
metallic in flavor. 

Sandried Japan — Derive their trade-name from 
being dried in the sun before firing, in order to fix their 
color more permanently. The leaf is of an olive-green 
color, small and compactly curled, and the liquor what 



l6 CLASStnCATION AND DESCRIPTIOH. 

is known as "toasty" io flavor owing to their thorough 
fermentation before firing. The lower grade range from 
a yellowish to a dull-green in color, indifferently made 
and often " fishy " In taste &om the use of fish manure in 
cultivating. 

Basketflred Japan — Is so called from being cured 
in baskets over a slow fire. The finer grades are long, 
dark and exceedingly well twisted or curled, clear and 
bright in the infusion and mellow or " mealy " in flavor, 
the latter quality making them a very valuable sort for 
blending with Oolong in the proportions of one part to 
four of Oolong, or almost any variety into which they 
are introdu ced. 
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Japan Nibs — Are composed of the largest and oldest 
leaves of the foregoing sorts, and bear the same relation 
to Japan Teas that Twankay does to Green Teas. In 
the cheaper and lower^rade blends they make an ex- 
cellent addition by imparting strength and fullness to the 
combination, particularly when separated from the higher 
grades of Japan Teas. 



(Bolllnc and CdtUhk.) 

Japan Oolongs — Pekoes, Congous, Imperials, Gun- 
powder and Hysons differ only from the regular Japan 
Teas in make,and from being prepared from the same 
leaf they naturally possess the same general character- 
istics and cup qualities, but are not produced in any 
appreciable quantities. 
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(QidlB and Cej'IOB Tea Plant.) 

f'fincipally comprise Assams, Cachars, Daiieelmgs, 
Dooars, Deradoons, Kumaons and Chittagongs, ranking 
in quality in the order named, and are converted into 
Pekoes, Souchongs, Congous and Pekoe-Souchongs 
resembling most the Congou sorts of China in make, 
style, color and general appearance, but many of them 
being produced from a combination of the China and 
India Tea plants are hybrid in character, differing widely 
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from their originals. In make and style they are in 
general longer and narrower in leaf, better curled and 
more shapely in form than the corresponding Chinese 
varieties, but contain a much greater excess of tannin 
which accounts for their superior strength or rather 
rankness in the infused state. 



Assams — Are greyish-black in color, the dried leaf 
of the finer grades being pekoe-tipped and flavored. The 
liquor is unusually strong and pungent in addition to 
being thick and heavy in the cup, but are veiy useful for 
forming the base or foundation of all blends among 
Irish, English or Scotch Tea consumers. 

Cachars — Are blacker in color, but not as well made 
or handsome In appearance. The infusion, however, is 
softer and mellower, being occasionally what is known as 
" fruity " in flavor. 

Daijeeling — Is a hybrid varie^, produced from a 
cross between the China and India Tea plants and par- 
takes somewhat of the characteristics of both. But, 
while blacker in leaf, it is not on an average as finely 
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made, and while round and full in body is not as pungent 
or flavory in the infusion. 

Dooars — ^Approximate more to Cachars in style, 
color and general appearance, and are strong, rough 
and coarse in liquor, but pungent and pleasing in flavor, 
being a, serviceable Tea for blending, as it imparts tone 
and character to any combination in it which it may be 
used 

Deradoon — Is a high-fired Tea, loosely made and 
deteriorating rapidly, becoming sour or rancid on ex- 
posure to the atmosphere in a very short time. The 
liquor is frequently '* earthy '* in taste and somewhat 
analogous to that of Ankoi Oolong, for which reasons 
they are not much sought after. 

Enxnaon — Is generally converted into Gunpowder, 
Imperial and Hyson Teas, all being prepared from the 
same leaf, the chief and only difference lying in their 
make and color, as they still retain all their Indian 
characteristics of liquor and flavor. 

Chittagong^ — ^Is thick, heavy and strong in the cup, 
and v/hat is termed " nutty " in flavor and are considered 
good, useful Teas for blending purposes from their great 
strength and positive character. 

India Teas in general possess a sharp acid taste not to 
be found in any of the foregoing varieties, and a distinct 
but peculiar flavor, rarely liked by American Tea consum- 
ers, except when largely tempered with the softer and more 
mellow liquored Teas of China. In order to neutralize or 
offset this disagreeable peculiarity, it is at all times neces- 
sary to use only the best of the India grades in blending. 
Another very disagreeable feature of India Teas is that of 
the formation of an oily or gummy film which settles on 
top of the liquor after infusion. The loss of flavor and 
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rapid decay in exposure is also greater in India Teas than 
in most other varieties. Tlie grades most easily affected 
in this manner being the two highly-fired, light-liquored 
and open-leaf makes. 



CLASSIFICATION AND DESCRIPTION. 33 



Coylon Teas — ^Are comparatively new Teas to com- 
merce, and are known to trade as Matagalas, Mandulsu- 
mas, Rakuwahas, Kanda-loyas, Kandapole and Soocan- 
durisy but as with India Teas they ar6 chiefly converted 
into silver and golden Pekoe, Congous, Souchongs and 
Pekoe-Souchongs. Their leaf, liquor and flavor like their 
India prototypes varies greatly in style land quality, 
according to the elevation at which they are grown, 
their uniformity also varying from year to year as in the 
India districts. 

Silver Pekoe — Is a long, whitish, downey-leaf Tea, 
almost " satiny " in texture, with silvery tips at the ends. 
The liquor Is dark, reddish in color, but bright and 
sparkling in the cup, delicate and fragrant in flavor for 
this variety but very much overrated in value. 

Gk)lden Pekoe^Is a much smaller leaf Tea, darker 
in color and somewhat silky in texture and liberally 
sprinkled with rich, yellow or orange tips while the 
inferior grades are much darker and heavier in body, but 
fresh, fragrant and greatly appreciated by consumers 
who prefer this variety. 

Fekoe-Souchong — Is chiefly composed of the Pekoe 
leaves that are devoid of tips and Souchong containing 
some tipped leaves, but as a general rule it is an unas- 
sorted Tea prepared from the larger and coarser leaves 
that will not pass through the sieves. It is medium in 
size and choppy in leaf, but ripe and rich in liquor, fairly 
brisk and malty in flavor. 



Closely resemble the corresponding India kinds in 
make, color, liquor and fl^^yof, an(i Vf^^kc excellent Teas 
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for combining in blending, but like the India sorts will 
not keep as long or as well as the China or Japan kinds, 
becoming sour and rancid in a few months, defects 
attributed to the rapid artificial methods of curing 
practiced in these countries. 
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Broken Leaf — India and Ceylon Broken-leaf Teas 
are composed of the old, broken and mutilated leaves 
of the other sorts which are separated in sifting, and 
bear the same relation to these varieties that Twankay 
does to China Green Teas and Nibs to the Japan sorts. 
Th^ vary in color from brown to black, their strength 
being seldom great, though the flavor of the finer grades 
is in general good, drawing and drinking in proportion 
to the grades from which they are separated, while that 
of the commoner kinds is poor, thin and coarse in liquor 
and flavor. 



)^- 
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Are known to commerce as Preangers, Krawangs, 
Cheribons, Bagelens and Banjoemas Teas, and are classi- 
fied as Pekoes, Congous, Oolongs and Souchongs, after 
the manner of India and Ceylon Teas. The leaves of the 
different kinds are sorted during the picking, and graded 
according to size, the smallest being converted into 
Pekoe, the medium into Souchong, and the largest into 
Oolongs and Congous. 

Java Teas in general are particularly small in leaf, dull- 
black in color, but rather handsome in general appear- 
ance, and approximating more to the India variety in 
style, color and character, but do not keep as well, be- 
coming rank and sour when allowed to lay too long. 
The liquor of Java Teas is also deficient in strength, body 
and flavor, being almost totally devoid of any distinctive 
aroma or pronounced fragrance, defects attributable 
mainly to their fitulty and imperfect methods of curing 
and preparing, as well as to the fact that the leaves are 
picked from the plants all the year round, and allowed 
no time for rest or recuperation, and making very 
indifferent Teas for blending or using alone. 

The last three varieties are generally converted in 
Congous and Souchongs, ranking with and approximat- 
ing to Java Teas in style, color and character. 

African Teas — Are large, black and coarse in leaf 
and liquor, being very bitter and astringent in flavor. 
They make poor Teas for blending purposes. 

Fiji Teas — Like African are coarse in leaf, blackish 
in liquor and almost rank in flavor. 

Singapore Tea — Is also a very inferior grade for 
blending, being too pronounced in character for the 
purpose. 



^'^HE Teas of commerce possess two values — an 
11^ intrinsic or real value, and a commercial or 
market value — the former constituting its 
quality, strength and flavor, the latter being more often 
based on its style or appearance, supply and fluctuations 
in price, so that in their selection for commercial pur- 
poses four leading features are to be considered before 
purchasing by the dealer, viz. : Leaf, Liquor, Character 
and Flavor, the drawing and drinking qualities of a Tea 
in the cup being paramount to its style or appearance in 
the hand, as many Teas though course or rough-looking 
in *' make '* or appearance draw and drink exceedingly 
well in the infusion. 

There are five principal methods of testing and select- 
ing Teas for commercial use, and which may be summed 
up in the following sequence. First by 

A good Tea may be readily recognized by its style or 
appearance in the hand, which though not invariably an 
indication of its merit in the cup has considerable to do 
with its quality and value, choice Teas of all kinds being 
handsomely made and pleasing to the eye. They are 
compactly if not artistically curled or rolled according to 
their make,' whether Green or Black, and all Teas are 
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fine in proportion to their youth and tenderness, the 
ripest and juciest curling up tightest and retaining their 
form longest, that is the younger and fresher the leaves 
the richer and more succulent the Tea. While old and 
inferior Teas on the other hand are large, rough and 
loosely made in proportion to their age, quality and 
period of picking, as being partially or totally devoid of 
sap they are correspondingly coarse, astringent or en- 
tirely flavorless in the infused state. By 



Judging a sample of Tea by feeling or pressing in the 
hand is more applicable to the curled, twisted or Black 
Tea sorts than to the rolled or Green Tea kinds. For 
instance, if the leaves of the former make so tested be 
really choice, they will be found smooth, crisp and elastic 
in the hand and capable of resisting a gentle but firm 
pressure without breaking. But if the leaves be old and 
sapless they will be found tough and chafly to the touch, 
very brittle, breaking easily and crumbling under the same 
conditions. 



By blowing or breathing heavily upon a sample of Tea 
and then quickly smelling or inhaling the odor omitted 
from it, a very fair estimate of its general character may 
be formed by the dealer. To judge correctly by this 
method, however, an acquaintance with the distinctive 
flavors and peculiarities will be necessary, this knowledge 
being best acquired by the dealer adopting a type or 
standard sample of the Teas he is using or wants to 
match. By 



An approximate estimate of a Tea may also be formed 
by chewing or masticating the leaves, a good tea being 
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easily recognized by the rapid manner in which the leaves 
are dissolved on slight mastication. If the Tea be young 
and the leaves tender, they become quickly reduced to a 
pasty consistency and very juicy, but if old and inferior 
they will be found difficult to chew, tough, and yielding 
little or no sap, according to its age and inferiority. 



Is, after all is said, the most satisfactory and reliable 
method of testing or appraising a Tea at its true value 
this being the manner adopted by all expert dealers and 
brokers in Tea. For this method a number of small 
cups, scales and a half-dime weight are necessary, to- 
gether with a clean kettle of freshly distilled or filtered 
water, briskly boiling, and poured on the leaves, after 
which they are allowed to infuse from three to five min- 
utes before smelling and tasting. The water used must 
in all cases be as soft and pure as can be obtained, boiled 
briskly and used only at the boiling point, that is, it must 
boil, but not overboil, as if allowed to do so for even a 
few minutes, it will not extract in its entirety the full 
strength or flavor of the Tea. 

As the value of a Tea commercially depends princi- 
pally upon the weight and flavor of the infusion as well 
as in the aroma imparted to it by the volatile oil which 
it contains, so tlie intrinsic value of a Tea is based prin- 
cipally on the amount of extract which it yields on infu- 
sion in addition to the quantity of the thiene and tannin 
contained therein. Again, the taste for a particular 
variety of Tea being an acquired and not a natural one, 
it follows that persons not accustomed to a certain variety 
or flavor in Tea want that particular kind and will not be 
satisfied with any other even if better or higher-priced. 
This fact being admitted it becomes essential to the suc- 
cess of the Tea dealer to study and learn the tastes and 
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preferences of his patrons in order to cater satisfactorily 
to them. To illustrate he may be selling his trade a 
heavy^bodied Amoy Oolong or dark-leaved Foochow 
and suddenly change off to a fine Formosa or Congou. 
In such a case his customers will be very apt to find 
fault with the latter, no matter how fine they may be. It 
therefore becomes essential to the success of the dealer 
to pay particular attention to the quality and standard of 
the Teas he is purchasing, as there is no article which he 
handles that will attract trade or retain it longer than a 
good Tea at a legitimate price, such a Tea creating 
more comment in a district than any other article used 
at table and to such an extent that if the customers once 
loose confidence in either the ability or honesty of the 
dealer in supplying them they will be repelled rather 
than attracted, it being next to impossible to draw them 
back again once they leave through any mistake of the 
dealer in his selection. Poor or badly selected Teas will 
drive more customers away from a store in a week than 
can be made in a year, so that it will not pay the dealer 
to make any serious error in the selection of his Teas» 
such mistake proving fatal to the holding or increasing of 
his Tea trade as well as for other articles. It is therefore 
much better and more profitable in the end to handle 
only good Teas on fair and legitimate margin than to sell 
poor inferior and unsatisfactory Teas at a larger margin 
of profit. 

A dealer with any ambition to increase or even retain 
his Tea trade should no more attempt to handle poor, 
inferior, dusty, musty or damaged Teas than a butcher 
has to sell tainted meats or a baker to give his customers 
sour bread. The offense may not at first seem as objection- 
able, but the final verdict of his customers will be the 
same in each case, and the positive manner in which 
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they will eventually manifest their opinion will be to quit 
dealing with him altogether. Good, clean, pure and 
sweet-drawing Teas can always be purchased at a few 
cents per pound above the price of the dusty, musty, 
mousey, woody, herby, grassy, smoky, or sour and trashy 
Teas now flooding the market So that by the mistaken 
policy of trying to save a few cents per pound extra the 
seed is sown for the final ruin of the dealer himself in 
achlitioii to casting discredit on the use of Tea as an 
article of diet While on the other hand, if the dealer 
makes a small but necessary sacrifice for the sake of 
future gain and reputation by selling only Tea that is 
T^ and content himself with a &iir but legitimate profit, 
satis&ction will be given to his customers, his Tea trade 
fostered and extended, and the consumption of this most 
important feedauxiliary increased throughout the country. 



Black Teas, such as Oolongs suid Congous, are graded 
as. ** Firsts," *^ Seconds," " Thirds," " Fourths *' and some 
times ''Fifths," denoting the respective pickings and 
g^rading ia the order named. They are usually divided 
into ^ chops" — quantities bearing the brand or ''chop- 
mai^k^ of the grower or packer — and which are again 
subdivided into ^ Lines," " Marks " and " Numbers," 
the latter rarely exceeding fifty packages. The term 
^ chop " meaning in Chinese " contract," which in the 
Tea trade is applied to a quantity of Tea frequently com^ 
posed of the product of different gardens or districts 
anl afterwards mixed together and made uniform before 
packing and forwarding to the shipping ports. 

Green Teas are graded as Nos. i, 2, 3 and 4, the 
fermer being affiled to the choicest kinds, No« 2 to 
cll0fe&, No. } ta mediAiixi, and 4 to the common grades. 
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Japan Teas are usually graded as "Common/* 
" Choice," " Extra Choice " and " Choicest." 

India and Ceylon Teas are divided into "Breaks," 
each separate picking being known in trade as a " flush " 
and graded accordingly. Nearly all the India and Ceylon 
Teas are first " bulked; " that is, the whole is run together 
in one heap and thoroughly mixed before being put up 
in the chests, this process having the advantage of 
insuring the regularity of the break or chop. The selec- 
tion of India and Ceylon Teas for blending purposes is 
much more difficult than that of China and Japan Teas, 
greater care being required to avoid Teas that will not 
keep well as well as those which may possess any other 
objectionable peculiarity. The loss of strength and flavor 
is also much greater in some grades than in others, the 
kinds most aflected being the too highly-fired Teas, the 
light-flavored Teas and those that possess a loose, rough 
or open leaf 



The Tea market fluctuating considerably, sometimes 
it will be necessary for the dealer to learn to under- 
stand something of the law of supply and demand, 
which, to a great extent, aflects the fluctuations of the 
Tea market, before he can be sure of malting desirable 
purchases. The dealer in Tea who not only understands 
the article he is dealing in, but whose knowledge and 
judgment enable him, in addition, to make his purchases 
about the proper time, possesses many advantages over 
his competitors, the value of which cannot be overesti- 
mated. For instance, each season, on the arrival of the 
first steamers from China and Japan, high prices rule for 
the earliest pickings, and if the market be bare of chance 
lots, these full prices are continued for some time there- 
after. Then follows a dull, drooping market, from which 
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the dealer derives no satis&ction, but should the demand 
at first be high and the stocks large, through dealers de- 
clining to purchase at full figures, prices rapidly decline 
to a more reasonable level, after which they then con- 
tinue comparatively steady for the balance of the year, 
unless some outside causes should arise to create an 
advance. For these reasons dealers would do well to 
take advantage of the fine selections of Teas that arrive 
during July, August and September from China and 
Japan. In the purchase of India and Ceylon Teas it 
will also be found necessary to watch the new arrivals 
closely, as, after the heavy receipts during October and 
November, the market is nearly always easier, but when 
the arrivals are light the market is much higher. These 
&cts are worth the special attention of dealers, as India 
and Ceylon Teas, although until quite recently com- 
paratively unknown, now form some of the principal 
kinds for blending purposes. 

With the great reduction in the importation prices and 
the keener competition among dealers, the retail prices 
of Tea have been brought down to a very low figure, 
and as dealers generally have educated the public to the 
the purchase of poor and trashy Teas at low prices, it is 
not probable that the retail prices will ever again reach 
any higher figures, unless war or other similar cause 
should lead to a duty being placed upon the commodity. 
Yet notwithstanding these unprecedented low prices, the 
per capita consumption of Tea is comparatively very 
small in this country at the present time. One of the 
chief causes of this small consumption is directly trace- 
able to the custom now prevalent among retail dealers 
of charging exorbitant profits on inferior Teas in order 
to make up for losses sustained on other goods, together 
with the forcing of poor Teas on their customers. These 
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unwise and impolitic practices might be overlooked were 
it not for the greater mistake made ot sacrificing quality 
to profit, which in an article of daily and almost universal 
use like Tea, is an important consideration, so that by 
rectifying this error and giving more attention to the 
careftil selection of his Teas by the dealer, there is no 
valid reason why the consumption of the article could 
not be ait least doubled ma short tiioe in this country. 



^P^HE Teas of commerce are subject to three princi* 
11^ pal forms of adulteration, viz. : Facing or coloring 
with deleterious compounds in order to enhance 
their appearance, mixing with spurious and spent or 
once used leaves, with the object of increasing their bulki 
and sanding or adulta^ting with mineral matter to add 
to their weight. But it is against the two first most 
commonly dangerous forms of adulteration that the 
principal efforts of dealers and Tea inspectors should 
more particularly be directed, the latter having received 
some attention from analysts and chemists, but not to 
that extent which the importance of the subject merits* 

Of the various forms of adulteration practiced in 
China and Japan,*" the feeing or artificial coloring of low^ 
grade Green Teas is perhaps the most prevalent and 
glaring, the material used for the purpose being usually 
composed of Prussian blue, China day, gypsum^ tur« 
meric and indigo. 

The process of coloring Green Teas is performed by 
placing a portion of the Prussian blue in a large bowl 
and crushing it into a fine powder, a small quantity of 
gypsum is then added, and the two substances ground 
and mixed together in the proportions of one part blue 
to four parts of the gypsum, both making in combination 
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a light blue preparation^ in which state it is applied to the 
leaves during the last process of firing. One ounce of 
this coloring matter will faice or color from fifteen to 
twenty pounds of Tea leaves, imparting to them a dull 
leaden-blue color and a greasy appearance readily de- 
tected in the hand. 

When Green or Japan Teas are heavily coated in this 
manner it maybe readily recognized by their heavy leaden- 
blue color and oily or greasy appearance in the hand ; or, 
better still, by placing a small sample of the leaves on a 
piece of glass and allowing them to rest there for some 
minutes, then on removing them the coloring matter, if 
any, will be found adhering to the glass, and its nature, 
whether Prussian blue, indigo or soapstone, detected by 
the aid of a small microscope. But when only lightly 
colored the best method is to put the leaves in a cup or 
glass and pour boiling water on them, stirring them up 
well meantime and then straining the infusion through 
a thin muslin cloth, and the coloring matter will be 
found deposited in the cloth or forming a sediment at 
the bottom or sides of the vessel into which they are 
strained. 

What are known to trade as '* Made Teas,^' that is, 
Teas artificially manu&ctured from leaves onced used, or 
tea dust, and a preparation of gum or glue to hold them 
togrether, and then colored and glazed to give them a 
pleasing appearance to the eye, are best detected by 
crushing the so-called leaves between the fingers or 
hands upon which they leave a yellowish stain, greasy 
in nature if spurious leaves. Or again, by pulverizing a 
small quantity of the alleged Tea leaves, and putting 
them in a cup or glass and pouring on boiling water, 
they will immediately begin to disintegrate and form a 
thick, gluey deposit at the bottom of the" vessel, pasty in 
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nature, the coloring matter adhering to the bottom or 
sides of the cup or glass. 

Another form of adulteration practiced principally in 
China is the admixture of spurious or foreign leaves 
obtained from other plants, such as the willow, plum, ash, 
and what is known in trade as Ankoi Tea. Millions of 
pounds of such spurious Tea leaves are annually picked, 
cured and colored in the same manner as Tea in some of 
the Chinese Tea districts, and used for the purpose of 
increasing the bulk and decreasing the cost of genuine 
Teas , this form of adulteration, however, being only 
trivial when compared with the former one. Such spuri- 
ous or foreign leaves in a Tea are best detected by their 
botanical character, that is, by the absence of the special 
structural marks, which distinguish the genuine Tea 
leaf from that of the leaves from all other plants in the 
vegetable kingdom, for while it is admitted that the Tea 
leaf bears a strong resemblance to those of the willow, plum 
and ash, it varies materially, however, in size, form and 
structure from them, the border of the true Tea leaf being 
more regularly serrated, the serrations stopping just 
short of the stalk, and the venations are very character- 
istic in the genuine Tea leaf, the veins running out from 
the mid-rib almost parallel with each other, but altering 
their course before the border of the leaf is reached and 
turning so as to leave a bare space just under it So that 
in making an examination of a sample of Tea for the pur- 
pose of ascertaining whether these distinctive charac- 
teristics are present in the leaves, it will be found best to 
pour boiling water on to soften and uncurl them, and 
spread them out more easily on the glass as per the fol- 
lowing diagrams : — 
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But in order to better detect the presence of spurious 
leaves in Tea, a better knowledge of the botanical forma- 
tion of the true Tea leaf will be requisite, as Tea leaves 
in general bear a very strong resemblance to those of 
the willow, plum and ash, but vary widely in size and 
texture, being much smaller and more deeply serrated. 

When infused and unfolded, the true or genuine Tea 
leaf is of a lighter-green color, the looping of the prin- 
cipal veinings being also very characteristic, while the 
spurious leaves are of a dark greenish-yellow color and 
very irregular in form when examined under tlie same 
conditions. 

Sand and other mineral substances, such as iron and 
steel filings, are also frequently introduced into Tea 
with the object of adding to its weight, and are easiest 
detected by powdering a small quantity of the leaves and 
spreading the powder out on a piece of glass and then 
applying an ordinary magnet to the dust, so that if a 
quantity of the particles gravitate and adhere to the 
magnet the Tea is undoubtedly adulterated in this form. 

All adulterations and fiibrications in general, however, 
may be best detected by the following simple but effect- 
ual method : By putting a small sample of the Tea 
leaves in a wine-glass or thin goblet and pouring in 
clear cold water on them, and then stirring up or shaking 
well for a few minutes so that the Tea, if pure, will only 
slightly color the water, but if adulterated in any form a 
dark, muddy-looking liquor is quickly yielded, which, if 
next boiled and allowed to stand until cold, will, if 
spurious leaves are contained, become very bitter to the 
taste and almost transparent as it cools, while if the 
sample is composed of pure Tea only, it will be dark in 
color and pleasing in flavor under the same conditions. 
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y^HE primary object and fundamental principle of 
11^ successful and profitable Tea blending should be 
to obtain in a consolidated form what is known 
as harmony of combination, that is, strength, pungency, 
flavor and piquancy in the infusion, and at the same 
time to accomplish this result with the smallest possible 
outlay. In order to secure this end three important 
rules must be carefully followed : (i.) To learn the taste 
of the consumer. (2.) To ascertain what Teas will com- 
bine best to suit this taste, and (3.) To find out to what 
extent the component parts of a once-adopted and satis- 
factory blend may be varied in case of any difficulty to 
secure the same kind or grade of Teas for future use. 
These essential objects can be best attained only by the 
proper selecting, weighing and arranging of the propor- 
tionate qualities and quantities of the different varieties 
and grades of Tea in such a manner as to secure the 
best results with as little variation as possible, so that 
before proceeding to produce a specific blend or combi- 
nation the dealer must consider well the descriptions of 
Tea that will amalgamate most satisfactorily as well as 
those that will not unite harmoniously, as Teas that are 
not improved by combination are certain to be deteriorated 
in blending. 
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The whole art in successful Tea blending being to 
combine body and pungency with some particular and 
distinct flavor in one in order to please a majority of that 
portion of the public for whom the Tea is specially pre- 
pared, and at. the same time to arrange its constituent 
parts in such a manner that this most desirable result 
may be accomplished at a moderate cost to the dealer 
than that of any single higher-priced variety, and again 
to learn how far the component parts may be varied 
without seriously affecting its regularity, so that advantage 
may be taken of the cheapness of any necessary variety 
or grade in market during the season. But it must be 
understood at the outset that all combinations of Tea, as a 
rule, must depend upon the general character, grade 
and flavor of the Tea most in demand in the particular 
section or district for which they are intended that 
special variety or grade forming the base or foundation 
of the blends prepared for it ; that is, it must dominate 
the combinations. As, for instance, where Oolongs are 
most in demand the blend must consist of from one-half 
to two-thirds of that variety, and so on with Congous, 
Japans, India and Ceylon Teas, as the case may be. 



Uniformity of quality and flavor in Tea can only be 
secured by intelligent and skillful blending, so that the 
advantages to be gained by the mixing of several varie- 
ties and grades of Tea together is so apparent that it 
needs no arguments to sustain them. But as only the 
most expensive Teas possess in any marked degree the 
best all-round qualities which go to make a thoroughly 
satisfactory beverage when used alone, it is only by in- 
telligent blending that this most desirable result can be 
obtained at a moderate cost to the dealer. Again it is 
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the dealer who understands the art of blending his Teas 
successfully who will invariably lead his competitors in 
the Tea-trade, 

The taste for any particular-flavored Tea being aft 
acquired and not a natural one, it necessarily follows 
that those consumers who have been accustomed to a 
certain flavor invariably want that particular flavor again, 
and so will be displeased with any other Tea that does 
not possess it, although it may be much higher priced 
and better in every way. Users of wine and other bev- 
erages have their likes and dislikes, one preferring a light 
or mild and another a strong or bitter taste, and so it is 
with most Tea drinkers when once they have acquired a 
preference for some particular-flavored Tea, This being 
a well-established fact among the Tea trade, it becomes 
essential for the successful Tea blender to study and 
learn what particular variety, grade or flavor of Tea his 
patrons have been accustomed to before attempting to 
cater to it, as not only is there a more divergence in the 
taste for Teas in the different parts of the country, but in 
cities, towns and even in localities the specific flavors in 
demand are so numerous and various that most of the 
leading Tea dealers have been enabled to mark out a dis- 
tinct trade for themselves. In large cities this is a very 
wise and desirable policy to pursue, providing the blend 
or blends adopted and found satisfactory are kept uni- 
form and regular thereafter, as it secures the return again 
and again of the same customer to the dealer, and thus 
keeps his Tea business not only steady but progressive. 
Even away from the large cities it is well to bear the 
importance of this policy in mind, but while at the begin- 
ning it may be found more advisable to keep fairly close 
to tlie established taste of the town or locality, a gradual 



». 
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9 

change by the introduction of some special combination 
may be found the best course to pursue. 



With regard to the best Teas for blending purposes, 
before proceeding to the study or preparation of any 
specific formulas, it will be well for the dealer to consider 
the varieties and grades of Tea that will not blend satis- 
factorily as well as those that will assimilate successfully 
with each other. In this case it is much easier to de« 
scribe the negative side first, as Teas that will not be 
improved are certain to be injured by blending. One 
of the best rules to act upon as a guide to successful 
Tea blending is not to allow unclean or damaged Teas 
—even in the smallest quantities — ^to be introduced into 
any blend. This rule should be as ridgidly adhered 
to in the common or low-priced blends as in the choice 
or high-grade ones, because never for a moment should 
it be forgotten by the dealer that if not improved Teas 
are certain to be deteriorated by blending, particularly 
by the introduction of inferior Teas. For this reason it 
may be well for him to consider the grade of Tea that 
will combine satis&ctorily as well as that will not as- 
similate successfully with each other, as even though all 
the other Teas composing a blend be well selected and 
well arranged, the presence of a single damaged or in- 
ferior Tea will be found to taste through it 



All Ankois and Amoy Oolongs described by the trade 
as ^ herby " or " weedy," and sometimes as *' woody " 
Teas, should be rejected altogether, as should ever so 
small a quantity of these weedy Ankois be introduced 
into a blend the entire combination will be irretrievably 
spoiled. All " dusty," " musty," " stemmy," tainted or 
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otherwise damaged Foochow and Formosa Oolongs 
should also be avoided by the successful Tea-blender, 
as they will be certain to permeate and destroy any 
combination into which they are introduced, no matter 
how small the quantity. And all "musty," "mousey," 
" minty," and " stemmy " Congou and Souchong Teas, 
as well as all artificially-made and spurious Scented 
Teas, must also be shunned. 



All Pingsuey, Canton, artificially-colored, and what 
are known in trade as Country Green Teas, should be 
tabooed altogether, as they invariably detract from any 
blend in which they may be used. If cheap Green Teas 
must be had for blending, the surest policy is to select a 
true Moyune Hyson or Twankay of low grade for the 
purpose, as the commonest kinds of the latter will give 
better satisfaction in any combination of Teas than the 
finest of the former sorts. And all artificially-colored 
Japan Teas, as well as all those of a " fishy," " brassy " 
or metallic flavor must be avoided in blending, as they, 
too, destroy the good qualities of the finer Teas forming 
the blend. And all old, sour or otherwise tainted India, 
Ceylon and Java Teas in particular, should not, under any 
circumstances, be handled by the would-be successful Tea 
blender, as there is neither profit in them for the dealer 
or satisfaction to the consumer. In brief, select only 
good, clean sweet-drawing Teas for all blending purposes, 
as it pays best in the end. 



The chief characteristics which distinguish fine Teas 
may be summed up in the following sequence, viz. : 
Choice Amoy Oolongs are " full-bodied and toasty " in 
flavor. Foochows are "rich and mellow." Formosas 



u 
it 



56 ART OF BLENDING TEAS. 

are "fragrant and aromatic." Fine Green Teas are 
sparkling and pungent in liquor/* while Congous are 
fruity " in flavor and Souchongs are slightly *' tarry." 
Choice Japans of all makes are light in draw and what is 
known as ** mealy " in flavor, while Indias are what is 
known as " malty " and Ceylons " toasty." Scented Teas 
are "piquant " and possess what is technically termed a 
" bouquet," but all Java Teas usually turn sour or rancid 
in a very brief time after being once opened and exposed 
to the atmosphere. 



Formula No. 1. 

For a low-priced Tea suitable for restaurant and gen- 
eral trade where a cheap, heavy-bodied and strong- 
flavored liquor is the main consideration : — 

Farts. Varieties. Price. 

2 Ning-chow Congou @ .14 

.10 Amoy Oolong @ .12 

Average cost 13 

In the Oolong, which forms the base of this blend, a 
little coarseness may be tolerated, but " herby " and 
" weedy " Teas must be avoided, as what pungency is 
required is supplied by the Congou, which must, how- 
ever, be free from any suspicion of oldness or staleness, 
and if not sufficiently heavy, the addition of one part of 
Broken-leaf Assam will supply this defect 



No. 2. 

Another low-priced blend is composed as follows : — 

Parts. Varieties. Price. 

2 Oonfa Congou @ ,20 

8 Mohea Oolong @ .16 

Average cost ... w ... ^ i6)i 
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No. 8. 

For a low-priced to a fair grade Tea-blend the following 
combination has been found satisfactory in a mining or 
manufacturing district^ where a full, heavy, substantial 
Tea is required : — 

Parts. Variedet. Price. 

I • Moning Congou @ .20 

'2 Amoy Oolong @ .20 

7 Foochow Oolong @ .20 

Average cost 20 

This combination yields a dark-colored, heavy-bodied, 
" grippy " beverage, one that will stand a second drawing 
and still be strong and flavory. 



Intended for same class of trade if former should not 
adequately please : — 

Puts. Varieties. Price. 

I Foochow Oolong.. ...•••• ,. .@ .18 

3 Kaisow Congou @ .20 

10 Ning-yong Oolong ® .16 

Average cost 19 

The Ning-yong in this combination should be clean 
and as sweet-drawing as can be had for the price, and 
the Congou as high-toasted as possible. If not sufH- 
ciently heavy or pungent, the addition of one pound 
Broken-leaf Assam will improve it in this respect won- 
derfully. 

No. ff. 

For a fair to medium blend, a combination like the fol- 
lowing will be found to give almost universal satisfaction 
in any locality where a full-ripe round liquor and high 
flavor is in demand :— 
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Puts. Varieties. Price. 

I Ning-chow Congou @ .30 

2 Foochow Oolong.... ^ @ .24 

2 Formosa Oolong (^ .24 

Average cost 24X 

The Foochow Oolong in this combination while 
possessing a full body is not sufficiently flavory to tone-up 
the combination^ the Formosa Oolong is added for this 
purpose^ the Congou giving character to the whole. 



No. 6. 

To obtain a grippy Tea^ one that will stand a second 
drawing and still possess sufficient body and flavor to 
please, the following is suggested : — 

Puts. Varieties. Price. 

2 Foochow Oolong. @ .15 

3 Formosa Oolong • (^ .20 

5 Kaisow Congou @ .24 

Average cost 21 



No. 7. 

A blend similiar to the following will be found to give 
very general satis&ction at all times and in all sections, 
being full rich, and strong, yet withal smooth and pleasing 
to the average taste and entirely dissimilar to any single 
variety in common use : — 

Parts. Varieties. Price. 

I Moning Congou (^ .30 

I Basket-fired Japan (^ .30 

8 Formosa Oolong @ .30 

Average cost » 30 

A fair Nankin Moyune Tea may be substituted for the 
Japan when Green Tea is required in the combination, or, 
better still, added to it in such cases. 
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i^>i 



A very serviceable Tea that will yield a rich, heavy- 
bodied pungent liquor, much admired by Irish or Eng- 
lish tea consumers, is composed as follows : — 

Fftztt. Vaiiedei. Price. 

3 Formosa Oolong ^ .30 

3 Pekoe-tipped Assam ' @ .30 

Average cost 36 

In this combination the Assam is introduced to add 
strength to the piquancy of the Formosa, both forming 
a full-bodied, fragrant Tea in conjunction. 



No. 0. 

The appended blend 3rields a clear, strong, bright in- 
fusion, rich and fragrant in flavor and pleasing in aroma, 
for those who desire an all-black Tea. 

Parts. Varieties. 

I Assam Pekoe 

3 .Basket-fired Japan 

5 Formosa Oolong 

10 Foochow. Oolong 

Average cost 27 

The Oolongs in this combination lack body and 
pungency, which the addition of the Assam imparts, the 
Japan giving the necessary fragrance. 




No. 10. 

The following blend has been found to give almost 
universal satis&ction in a neighborhood composed 
chiefly of a working class and to Tea drinkers generally, 
costing much less than any single variety possessing the 
same cup qualities : — 

Parts. Varieties. Price. 

5 Foochow Oolong • @ .20 

5 Sun-dried Japan ^ .20 

$..... Assam Souchong @ .20 

Average cost ao 
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No. 11. 

If the trade be a professional one, a blend like the 
following will be found to suit the most fastidious 
taste: — 

Farts. Varietiet. Prios. 

I Moyune Young Hyson @ .40 

4 ^ . . . . . .Choice Foochow Oolong.. @ .40 

5 Choice Formosa Oolong @ .40 

Average cost • . . • . ^ . « .40 



No. 18. 

When a particularly rich, full-bodied aromatic-flavored 
Tea is required to please a taste otherwise difficult to 
suit, the appended formula is recommended. 

Parts. Varieties. Prios. 

2 Chociest Foochow Oolong @ 

3 Choicest Ceylon Pekoe @ 

5 Choicest Formosa Oolong @ 



Average cost. 



No 13. 

Another combination like the following that is unique 
in itself, the flavor being unlike that of any single variety 
grown. 

Parts. Varieties. Price. 

5 .... • Basket-fired Japan @ 

10 Foochow Oolong @ 

10 Moyune Young Hyson @ 

Average cost • 

But if still not of sufficient strength, add one part of 
fine Moning or Kaisow Congou to tone it up. 



No. 14« 

The three most satisfactory and attractive blends in 
Black TeaSy however^ are composed as ibUows^ which 
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may be divided into Choice, Extra Choice and Choicest, 
and are warranted to suit any taste or section of the 
country, in addition to the fact that the dealer need 
not carry too many kinds for their preparation. 



Ko. 15. 
OHOICK. 

Parts. Varieties. Pries. 

2 Ksdsow Congou , @ .30 

8 Foochow Oolong @ .30. 

Average cost ••••.•^.. .30 



Ko. 16. 
ISXTBA OHOICm* 

Varieties. Mc«. 

2 Moning Congou (^ .35 

2 Basket-fired Japan @ .35 

6 Foochow Oolong @ .35 

Average cost, 35 



Ko. 17. 
OHOICKST. 

Parts. Varieties. Price. 

2 ; • . .Fine Ning-chow Congou @ 40 

2 Fine Basket-fired Japan @ 40 

6 Fine Formosa Oolong @ .40 

Average cost, . , 40 



Ning-chow is one of the best of the Moning Congou 
Teas for blending purposes ; the finer grades being 
Pekoe-tipped and flavored. The dried leaf is small, 
evenly curled and grayish-black in color, while the 
infused leaf is of a bright-brown color with a tendency 
to red in the cup. The liquor is rich, ripe and full in 
body^ and the flavor is more delicate and aromatic than 
that of any of the other varieties of Congou Tea. The 
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medium and lower grades will also be found very useful 
to the dealer^ as they are heavy and strong in liquor, com- 
bining advantageously with most of the other Teas and 
keeping as a general rule much better. 



To these may be added the following combinations. 

No. 18. 



Yarietiei. Price. 

I Choice Assam Pekoe 

5 Choice Foochow Oolong.. 



Average cost, 



No. 10. 



Parts. Varieties. Price. 

I Ceylon Golden Pekoe 

5 Choice Formosa Oolong 



Average cost 



No. 80. 



Parts. Varieties. Price. 

5 Choicest Foochow Oolong. @ 

5 Choicest Formosa Oolong @ 

Average cost. 

In the general run of trade these grades are unmatch- 
able at any price, and may be termed the perfection of 
Tea at their respective prices, suiting any and all tastes. 



In Green Tea blends the combinations are limited, being 
chiefly confined to. 

No. t. 

Parts. Varieties. Price. 

3 Sun-dried Japan ^ .20 

3 ^... .Moyune Young Hyson @ .24 

Average cost, 22 
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No. «• 

l^urtt. Varietifcs. Price. 

3 Pan-fired Japan .^ @ .20 

7 Moyune Imperial. • @ .30 

Average cost, 27 



No. 8. 

And for a very low-priced Tea of this order the best 
results are obtainable from a combination composed of. 

Parts. Varieties. Price. 

5 Japan Nibs @ .15 

5 . • Moyune Hyson (^ .1 $ 

Average cost, 15 

In this latter blend, if the Hyson is scarce and difficult 
to secure, a good, dean, sweet-drawing Twankay or 
Hyson-skin will answer the purpose. 



No. 4. 

Two other good combinations are formed as follows 
when an all Imperial and all Young Hyson is required : — 

Parts. Varieties. Price. 

2 Moyune Imperial 

2 Tienke Imperial 

6 Taiping ImperiaL 



Average cost, 



No. 5. 

Parts. Varieties. Price. 

2 Nankin Young Hyson 

2 Tienke Young Hyson 

6 Fy-chow Young Hyson 



Average cost< 



Green and Black Tea blends are mostly composed of 
parts Oolongs and Imperials,'the other varieties, such as 
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Congous, Souchongs, India and Cey Ions, being considered 
as entirely too strong in combination with the already 
pungent Green Teas. 

No. 1. 

Parts. Varieties. Price. 

I Moyune Impend @ .18 

4 Amoy Oolong. .« @ .1$ 



Average cost .15^ 



No. a. 

Varieties. Price. 

2 Choice Moyune Imperial @ .30 

8 . • • Choice Foochow Oolong (^ .28 



Average cost .28^ 



No. 8. 

Parts. Varieties. Price. 

2 Moyune Young Hyson @ .30 

4 Choice Formosa Oolong @ .30 



Average cost 30 



No. 4. 

Parts. Varieties. Price. 

2 Moyune Young Hyson @ .40 

4 Choicest Foochow Oolong @ .40 

4 Choicest Formosa Oolong @ .40 

Average cost 40 



No. 5. 

Is a combination that is considered quite unique in 
itself by many Tea-drinkers. 

Parts. Varieties. Price. 

5 Sun-dried Japan (^ 

10 Moyune Young Hyson @ 

xo Choice Foochow Oolong @ 

Average cost 
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In China Green Teas Moyunes will be found the most 
valuable and satisfactory for all blending purposes, the 
finer grades particularly yielding a rich straw-colored 
liquor, very delicate and aromatic in flavor, and at the 
same time possessing a pungency somewhat resembling 
that of a choice Formosa Oolong in character. 



The following blends cannot be surpassed or even 
matched in strength and flavor by any tea of either kind 
when used alone : — 

No. 1, 
Fluts. Varieties. Pric*. 

I Ning-chow Congou @ 

2 Basket-fired Japan @ 

5 Foochow Oolong @ 

5 Formosa Oolong @ 



Average cost. 



The appended formula makes a splendid cup of Tea for 
such consumers as may desire an all black blend : — 

Parts. Varieties. Price. 

I Moning Congou @ 

I Basket-fired Japan @ 

8 Formosa Oolong @ 



Average cost. 



Ko. 8. 

A blend like the following will be found to give very 
general satisfaction, being rich, full and strong, yet 
piquant and pleasing and entirely foreign to any other 
Tea in general use :•— 
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Parts. Varieties. Price. 

I Pan-fired Japan @ 

I .Moyune Imperial @ 

6 Formosa Oolong @ 



Average cost. 



No. 4. 

Parts. Varieties. Price. 

2 Sun-dried Japan @ 

2 Basket-fired Japan @ 

6 Foochow Oolong @ 



Average cost, 



No. 5. 

Parts. Varieties. Price. 

I Moning Congou @ 

I Basket-fired Japan @ 

I Moyune Imperial @ 

3 Foochow Oolong @ 

4 Formosa Oolong @ 

Average cost 

In addition to these a blend composed of equal parts 
of a medium grade Pan-fired Japan and a plain dark- 
drawing Foochow Oolong forms an excellent combina- 
tion at a moderate price. And a fair Pakeong Young 
Hyson and a choice Sun-dried Japan yields an excellent 
liquor for those desiring an all Green Tea blend 



In the appended combinations only from three to four 
component parts are given for each blend, as the dealer 
should not attempt to mix more of these sorts until he 
has become thoroughly acquainted with their peculiari- 
ties or educated his trade up to their use : — 
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No. 1. 

Intended for a very low-priced tea. 

Parts. Varieties. Price. 

2 Common Moning Congou @ .15 

2 Common Kaisow Congou @ .15 

2 Broken-leaf Assam @ .15 

Average cost ;. 15 

This is a good combination where the water is hard, 
as it is in many sections of the country, the sweetness 
of the Moning and briskness of the Kaisow being 
unequalled for all low-priced blends. 



No. % 

Is another excellent combination, answering the same 
purpose : — 

Parts. Varieties. Price. 

I Saryune Congou @ 

I Paklin Congou @ 

3 Assam Congou @ 

Average cost 

Strength not appearance should be the test of the 
Teas forming this blend, and if Assam Souchong is 
cheaper it may be used to better advantage. 



No. 8 

Is composed of 

Parts. Varieties. Price. 

I Sucy-kut Congou @ 

I Lapsing Souchong. @ 

3 Rough Pungent Assam @ 

Average cost 

A fine Kintuck or Kiukiang Congou may be used 
with equal advantage in this blend if the Suey-kut is 
difficult to obtain. 
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No. 4. 

Parts. Varieties. Price. 

I Paklin Congou @ 

2 Ning-chow Congou • @ 

2 Darjeeling Souchong .@ 

Average cost 

The chief feature of this combination is its delicacy of 
flavor, the Paklin imparting a deep rich color to the 
liquor, the Ning-chow enriching the flavor, and the 
Darjeeling adding weight and strength to the entire blend. 



No. 5 

Makes a very good medium-priced Tea, one nearly 
always sure of appreciation among a foreign population : — 

Parts. Varieties. Price. 

I Fruity Moning Congou @ 

I Souchong-flavored Kaisow @ 

3. Pungent Cachar Souchong @ 



Average cost, 



The latter must be strong and grippy in order to give 
strength and fullness to the other component parts of 
this combination. 



In the blending of India Teas alone the best results 
are obtained from a combination of equal parts of the 
Assam, Cachar and Darjeeling sorts, a good plan being 
to mix three to five of these Teas together A leading 
and popular blend is composed of a strong, thick 
Assam, a brisk and pungent Cachar, with a ripe, juicy 
Deradoon and a fine flavored Daqeeling or soft char- 
acter Kangra to impart a distinctive feature to the com- 
bination. 
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In the blending of India, China and Japan Teas the 
dealer must use extreme caution, as the combining of 
these varieties is comparatively a new departure among 
American Tea consumers. 

No. 1. 
Paiti. Varieties. Prim. 

I Assam Pekoe.. @ 

I Formosa Oolong. «..@ 

3 Basket-fired Japan @ 

10 Foochow Oolong @ 



Average cost. 



No. 8. 

Parts. Varieties. Price. 

5 Assam Souchong @ 

5 Foochow Oolong... @ 

5 Sun-dried Japan @ 



Average cost. 



No. 8. 

Parts. Varieties. Price. 

I Moning Congou @ 

2 .-. . .Assam Souchong .^^^ .@ 

7 .......... . .Foochow Oolong. • .^>^ .« . .(§^ 



Average -cost 



No. 4« 

The annexed combination has proven to be a very 
popular Tea in many sections of Philadelphia and 
vicinity : — 

Parts. Varieties. Price. 

I Pan-fired Japan @ 

I Moyune Imperial @ 

I Choice Assam @ 

6 Formosa Oolong • @ 

Average cost • 
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No. 5. 

Psurts. Varieties. Price. 

I Broken-leaf Assam @ 

2 Kaisow Congou @ 

lo Ning-yong Oolong @ 



Average cost, 



In this latter combination both the Ning-yong and 
Kaisow Congou must be clean ; that is, as free from dust 
as possible at the price, and feirly heavy in body. The 
Assam being added to impart tone, character and flavor 
to the whole, it should be fresh and strong, and while a 
little coarseness may be tolerated in it, an earthy-flavored 
one must be avoided 



The blending of India and Ceylon Teas is chiefly con- 
fined to equal parts of each. The lower grades being 
generally composed of Broken-leaf and Fannings. 

No. 1. 

Parts. Varieties. Price. 

2 Ceylon Pekoe @ 

8 Assam Pekoe-Souchong @ 

Average cost 



No. 9. 

An excellent blend of these varities is composed of 

Parts. Varieties. Price. 

5 Assam Pekoe-Souchong @ 

5 Ceylon Pekoe-Souchong @ 

Average cost 

This combination will please the most fastidious 
drinkers of these Teas. 
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No. 8. 

Makes a very pleasing Tea for consumers who prefer 
these growths to any other. 

Parts. Varieties. Price. 

2 Ceylon SUver-Pekoe @ 

2 Ceylon Golden-Pekoe @ 

6 India Pekoe-Souchong @ 



Average cost. 



Broken-leaf India and Ceylon Teas are especially 
useful for all blending purposes, and a judicious use of 
these grades — of say two parts to ten of the other kinds — 
will often give the dealer an advantage of from four to 
six cents per pound in addition to greaUy improving the 
blend, more particularly when the other Teas are leafy 
and free from dust. But all low-grade India and Ceylon 
Teas that possess a burnt, baked, sour or raw flavor, 
must be avoided. 



In all combinations of Indi^, Ceylon and China Teas 
the average quantity of the former kinds used should be 
from one-fifth to one-sixth. 

No. 1. 

Parts. Varieties. Price. 

I Ceylon Souchong @ 

I Assam Souchong @ 

5 China Souchong @ 



Average cost. 



No JB. 

A blend like the following will be found to yield a 
strong, rich and fragrant infusion for customers desiring 
Ceylon and India Teas : — - 
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Parts. Varieties. Price. 

I .Assam Pekoe • • •S 

I Choice Ceylon Souchong @ 

5 Choice Formosa Oolong @ 



Average cost, 



Ko. 8. 

But if a rich, heavy-bodied and aromatic Tea is re- 
quired to please a taste difficult to suit, the appended 
formula is recommended :— 

Parts. Varieties. Price. 

2 Ceylon Pekoe @ 

2 Assam Souchong @ 

6 Foochow Oolong @ 

Average cost 

The Oolong used in this formula must possess pun- 
gency and high-flavor, the addition of the Ceylon impart- 
ing a " toastiness/' the Assam furnishing '* maltiness " 
and strength to the entire combination. 



For a very cheap Tea a low-priced Mohea Oolong and 
Broken-leaf Assam, both costing about 1 5 cents, and 
blended in equal proportions, cannot be excelled by any 
single Tea at 30 cents when used alone. This combina- 
tion gives better satisfaction to Tea-drinkers of this grade 
and costs much less. 



Among English and Scotch Tea consumers Scented 
Teas are used very largely in nearly all combinations, 
and more especially in those of the lower-priced blends ; 
but where this is done it is always best to use only 
Moning Congous for the foundation Tea of the blend, 
as Scented Teas combine far better with Monings than 
with Kaisows. One of the most common errors in 
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Tea blending, however, is that a certain large portion 
of Scented Teas, when combined with any other variety 
— ^no matter how flat, rough or astringent the latter may 
be — ^will make a blend not only palatable but pleasing. 
This is an illusion, as Scented Teas of themselves can- 
not master or overpower commonness or supply lack of 
strength to any Tea or Teas which does not already 
possess it. But while it is admitted that a small quan- 
tity may improve any blend, if too freely of injudi- 
ciously used it will make the combination thin, and, in 
addition, unless the Scented Tea has been well selected, 
the blend will probably taste heavy in the cup. When 
.iScented Caper is used too freely in a blend special care 
must be taken to obtain a very heavy-bodied Tea for the 
foundation, it being best to add thick-liquoring Indias, as 
otherwise a too plentiful use of Caper will make the in- 
fusion thin and bitter. 



No. 1. 

For use only in Scented Tea districts or among Irish, 
English and Scotch Tea consumers. 

Parts. Varietiet. Price. 

I Moning Congou 

I Assam Souchong « 

I Scented Caper 

Average cost ^ . . • 

Should this combination be too light in draw, two 
pounds or parts of the Congou may be used or the 
Assam increased half a pound or part 



No. »• 

Parts. Varieties. Price. 

X Scented Flowery Pekoe . • • • • 

I Assam Pekoe-Souchong 

4. • Saryune Congou 



Average cost. 
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In this combination the Assam must be strong and 
pungent and the Congou selected for its sweetness and 
briskness, and both free from coarseness and should be 
neither thin or sour. 



No. 8. 

Parts. Varieties. Price. 

X Scented Orange Pekoe. @ 

I Padrae Souchong @ 

2 Assam Souchong @ 

2 Moning Souchong @ 

Average cost 

This combination is of great strength and intended 
only for those who prefer a heavy dark-liquored Tea, 
as it is much too strong to please the average taste. 



No. 4. 

The following combinations are very popular among 
English Tea consumers in this country, and will be found 
to suit the average taste for scented Tea-blends. 

Parts. Varieties. Price. 

I Formosa Oolong 7*, @ 

I Orange Pekoe @ 

2 Assam Pekoe @ 

2 China Souchong @ 

4 Kaisow Congou (^ 

6 Moning Congou @ 

Average cost 

The base or foundation of this blend, as will be no- 
ticed, is composed of Moning Congou, the Souchong en- 
riching it, and the Kaisow being added to give it the 
requisite flavor, the Pekoe imparting aroma, and the 
Oolong smoothness, while the Assam adds body, sharp- 
ness and pungency to the whole. 
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No. 5. 

Another very similar scented Tea-blend that may be 
prepared cheaper, but which will not prove quite as sat- 
isfactoiy, is composed as follows : — 

Parts. Varieties. Pries. 

I Foochow Oolong @ 

I Orange Pekoe @ 

I Scented Caper @ 

2 Assam Congou @ 

2 China Souchong @ 

6 Kaisow Congou @ 

6 Moning Congou @ 

Average cost 

The Moning Congou forming the base of this com- 
bination not possessing the strength and flavor of these 
used in the first, an extra quantity of Assam is required to 
tone them up. The equal proportion of Kaisow impart- 
ing a richer flavor as well as toning down the high toast 
of the Assam used in it. the Pekoe giving an aroma or 
bouquet " to the entire blend. 



ti 



Blended Teas are the rule in England, where the skill- 
ful mixing of Teas has become a science very little, if 
any, Tea being sold to consumers in its original state, 
every dealer, both wholesale and retail, being noted for 
or identified with some unique or particularly flavored 
blend of Tea. The majority of these combinations, 
although markedly distinct and differing widely in flavor 
and almost opposite in character, are skillfully combined, 
the greatest care being taken that no Tea is introduced 
into a blend that may act detrimentally upon the others 
forming the combination, which proves that no matter 
how great the divergence in the Teas whenever knowl- 
edge and judgment is brought to bear on the subject 
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success is sure to follow. And, again, that, although 
most of the combinations are exceedingly popular, 
there is still ample room for the introduction of new 
ones as well as for improvement on those in use at pres- 
ent. But the knowledge and skill displayed by English 
Tea dealers in this particular branch of their business is 
only attained by frequent tests and experiments, that is, 
by generally mixing together from three to five samples 
of Tea differing in variety, grade and character, and 
alternately changing and substituting the qualities and 
qusmtities until they eventually succeed in producing a 
Tea at a more moderate price, identified with themselves, 
and more satisfactory to their customers, in addition to 
differing in every respect from the Teas offered by their 
competitors. 

No. tm 

Part*. Varieties. Price. 

I Fruity Moning Congou @ 

I Fine Ceylon Congou @ 

I Fine Assam Congou @ 

I Fine Scented Caper. @ 

Average cost. 

The Moning should be thick and heavy in liquor and 
also the Ceylon, while the Caper must be highly 
scented. 



No. 8. 

Parti. Varieties. Price. 

I .Oopack Congou @ 

I... Ceylon Congou @ 

I .Assam Pekoe-Souchong @ 

I China Scented Caper @ 

Average cost. 

In this blend the Oopack must not be thin, " woody " 
or old, while the Caper should be selected more for its 
high scent and strength rather than its style. The 
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Ceylon Congou heavy in draw and the Pekoe-Souchong 
strong and pungent. 

No. 8. 

Parts. Varieties. Price. 

I Ceylon Congou @ 

I Ning-chow Congou.. @ 

I Broken-leaf Assam ...•».... @ 

I Darjeeling Souchong • @ 

Average cost 

The Ceylon Congou should be heavy and strong, 
the Ning-chow round and full, the Assam pungent and 
the Darjeeling possess as much character as possible at 
the price. 

No. 4. 

Parts. Varieties. Price. 

I Chingwo Congou @ 

I Ceylon Souchong @ 

I ............ . .Darjeeling Pekoe-Sonchong @ 

I Assam Orange Peko^ @ 

Average cost 

The Chingwo must be first crop if obtainable, and the 
Ceylon thin, while the Indias should be rich, ripe and 
free from all coarseness. 



No. 6. 

Parts. Varieties. Price. 

I Oonfa Congou @ 

I Kaisow Congou @ 

I Darjeeling Pekoe @ 

I Assam Souchong ,@ 

I Ceylon Golden-Pekoe .@ 

Average cost 

In this combination the Congous must be full and rich, 
and if a little '* tarry" in flavor the better, but must not 
be old or sour. 
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No. 6* 
Parts. Varieues. Pric«. 

Kintuck Congou @ 

Ceylon Congou @ 

China Flowery Pekoe @ 

Assam Orange Pekoe @ 

Daijeeling Pekoe-Souchong @ 

Average cost 

Both the Congous must be first crop or of good grade, 
the China Pekoe highly scented and the India Pekoes 
thick in liquor and pungent in flavor. 



No. 7. 

Parta. Varietiea. Price. 

Oon£a. Congou @ 

Chingwo Congou @ 

Foochow Oolong @ 

Assam Pekoe-Souchong @ 

China Scented Caper @ 

Average cost 

All tarriness and sourness must be avoided in the Con- 
gous, the Foochow heavy-bodied and the Caper full- 
scented, while the India must be of high grade and 
strength. 



No. 8. 
Parts. Varietiea. Price. 

Kaisow Congou @ 

.Moning Congou @ 

China Orange Pekoe. @ 

Assam Orange Pekoe @ 

Darjeeling Orange Pekoe @ 

Average cost 

The Moning must be light and fragrant, the Kaisow, 
Souchong-flavored, the Assam full and rich, the Darjeel- 
ing hirly pungent and of good quality, while the China 
Pekoe should be very high scented. 
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No. 9. 

L'arts. Varieties. Price. 

Kaisow Congou ® 

Ning-chow Congou @ 

Lapsing Souchong @ 

Ceylon Orange Pekoe @ 

Assam Orange Pekoe @ 

Average cost 

In this combination the Congous should be fairly thick 
and fruity, the Souchong heavy and a little "tarry, 
the Ceylon smooth and the India pungent in liquor. 



» 



Ho. 10. 

Parts. Varieties. Price. 

I Ning-chow Congou @ 

I Chingwo Congou @ 

2.. 4 Daijeeling Pekoe @ 

6 Broken-leaf Assam @ 

or 
6 Broken-leaf Ceylon @ 



Average cost. 



Many of the Tea-blends in use in England, although 
differing widely in liquor and flavor, are most skillfully 
combined, the greatest caution being taken that no Tea 
is introduced in them that may in any way act detriment- 
ally upon any of the other Teas forming the blend. As 
stated above, the majority of these English blends are 
markedly distinct in cup-qualities, in &ct, almost dia- 
metrically opposite, the chief feature of one being a rich, 
ripe Tea, that of another being an even-leafed, delicate- 
flavored Tea, while the foundation of the third is composed 
of a plain grade, to which is added a rough, coarse or 
broken Tea, in order to increase its body or give point 
to the combination, a small quantity of some good, 
sweet, low-priced kind being frequently introduced to 
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reduce the cost. Again, after the English Tea dealer 
has once succeeded in producing a popular flavored 
Tea, he is most careful to keep the component parts 
of the blend as uniform as possible, and never per- 
mits even his employees to know of what Teas his 
combination is formed. He thus becomes celebrated 
for keeping a flavor and character of Tea that cannot be 
procured elsewhere at any price, and when once his 
customers becomes educated to that especial flavor they 
are sure to return again and again for it 



The Russians, who are a nation of Tea drinkers and use 
as much tea per head as the Chinese themselves, con- 
sume principally China Souchongs and the better grades 
of Congous, their blends and combinations being chiefly 
composed of these varieties, so that in sections populated 
with Russians, Russian Jews and Poles the appended 
specimens will suffice for their use : — 

No. 1. 

Intended for a cheap, strong, full-bodied Tea is com- 
posed of 

Puts. Varieties. Price. 

I Common Moning Congou 

I Common Kaisow Congou 

3 Common Lapsing Souchong 



Average cost. 



No. H. 

A good, heavy-bodied medium Tea is formed as fol- 
lows : — 

Parts. Varieties. Price. 

I Padrae Congou 

I Assam Pekoe-Souchong 

3 Lapsing Souchong 

Average cost 
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No. 8. 

Parts. Varieties. Price. 

I Kaisow Congou @ 

I Ning-chow Congou @ 

I China Orange Pekoe @ 

3 Lapsing Souchong @ 



Average cost. 



No. 4. 

Latterly, however, India and Ceylons are coming 
more into use in this country with this class of trade, so 
that combinations of China, India and Ceylons, such as 
the following, are very popular among them. 

Parts. Varieties. Price. 

2 India Congou @ 

4 Lapsing Souchong @ 

4 Ceylon Souchong • @ 



Average cost. 



No. 5m 

Parts. Varieties. Price. 

I India Souchong @ 

I Ceylon Souchong @ 

6 Lapsing Souchong @ 

Average cost 

In Russia the Samovar, or tea pot, is always steaming, 
and the natives never cease drinking tea while there is 
water left to prepare it. It is served at all hours of the 
day, in palace as well as hovel ; shops abound for its sale 
in all the principal cities, all business transactions being 
made and sealed over steaming gobleta of Tea. But 
however great the number or wide the divergence in 
the liquors and flavors of the combinat;ion3 here given, 
wherever knowledge and judgment is )>rought to bear on 
the subject^ sqgces£| is ^ure (o follow \hp effort^ of t}i§ 
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dealer ; and although the majority of the foregoing blends 
have been found exceedingly good by actual experience, 
there is still ample room for other combinations by the 
progressive Tea-blender as well as for great improve- 
ments upon those that are presented here. 



The great art of successful Tea blending consists in 
the combining of quality, strength, pungency with some 
particular liquor and distinct flavor so as to please the 
greatest number of consumers for whom the blend is in- 
tended, and at the same time to arrange the component 
parts in such a manner that this result may be attained 
at the smallest possible cost to the dealer. In order to 
accomplish this object three important points are neces- 
sary: (i.) The dealer must study to understand the 
tastes and preferences of his customers for whom the 
blend is to be prepared. (2.) He must learn to know 
which varieties and grades of Tea that will combine 
best to please this taste, and (3) He must learn to know 
how far the component parts of each blend can be varied 
when required without seriously affecting its uniformity, 
so that he may be the better enabled to take advantage 
of the cheapness of any special grade of Tea in the 
market. 

In the blending of China Congous it will be found 
most desirable to avoid the mixing of Teas of a heavy, 
strong or coarse description, such as " Red-Leaf Teas 
of the Padrae and Saryune sorts with those of a highly 
flavored and delicate character, such as Monings and 
Chingwos, as to blend Teas of such markedly different 
characters will be found beneficial to neither. This rule 
also applies to Formosa Oolongs and the Congou sorts, as 
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the briskness of the lower and livelier Tea is marred by 
the softness of the more delicate and flavory Tea in the 
combination, while the body of the former will be spoiled 
by the delicacy of the latter. 



The importance of retaining all blends regular and 
uniform — when once they have been adopted and proven 
satisfactory— cannot be overestimated, as what Tea 
dealer can expect continued success if his blends con* 
sist one week or month of fine, flavory Teas, the next of 
heavy, dull-liquored Teas, and the third of a sharp, 
pungent or astringent character ? Each new combination 
may possess good qualities of its own, all its component 
parts be skillfully and judiciously arranged and the mix- 
ing performed with the greatest care, but unless one or 
more good blends is decided on and then closely ad- 
hered to complaints will be made by the customers if they 
do not go elsewhere. To obtain this necessary uniformity 
is sometimes very difiicult for the dealer, as no two 
invoices of Tea will be found exactly alike in all respects; 
and although Teas may be selected of about the same 
grade and quality, even chosen from those grown in the 
same district and blended in exactly the same propor- 
tions as in the combination they are intended to replace, 
the divergence may still be so great as to cause dissatis- 
faction among the customers. This variation may best 
be avoided by not changing more than one of the Teas, 
composing the blend at the same time, so that when a 
number of Teas are used in a blend the alteration of any 
one of them — ^providing that particular one is fairly 
matched — ^will make but a comparatively small difference 
in the combination. If the changes in the various Teas 
forming the blend are thus made gradually, few, if any, of 
the customers will detect the slight alteration in the blend. 
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Scoops or other measures must not be relied on in the 
proper blending of Teas ; scales and weights must be in- 
variably used if the dealer wants to be precise and suc- 
cessful in the business. For if it is worth his time and 
trouble to test a number and variety of Teas in order 
that he may select the most suitable for the purpose, and 
then study how to arrange them in the best and most 
advantageous proportions, it certainly is worth the little 
extra time and trouble of not marring the qualities of his 
combinations by an injudicious and hap-hazard muddling 
of the quantities of the various parts composing the 
blends. This advantage o{ weighing the Teas for blend- 
ing is not excelled even by the advantages gained by the 
careful and judicious selection of the Teas for blending 
purposes. __ 

All Teas after being blended should be allowed to 
stand in the caddie or bin, tightly closed, for from a week 
to ten days before dispensing, in order that the different 
Teas composing the blends may have sufficient time to 
assimilate and to exchange or impart their opposite 
flavors to each other. For should they not be allowed 
to thus stand, and the Tea be used just as soon as the 
blend is prepared, first one and then another of its com- 
ponent parts will predominate in too great a proportion, 
by which the time and trouble that has been taken in 
arranging the blend will have been to a large extent 
wasted and thrown away ; while if the mixture be allowed 
to remain in the bin or caddie as directed, it will eventu- 
ally become as one Tea and be always regular and uni- 
form in quality and flavor. 



Good, clean and sweet low-grade Teas being nearly 
always to be had for a few cents per pound above the 
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price of the cheap, trashy Teas now offered on the 
American market, it is only folly for the dealer to pur- 
chase the latter, as they are not cheap at any price, as 
by the supposed saving of these few cents in the pound, 
the seed is not only sown for the future ruin of the in- 
dividual dealer, but it also disgusts the public with Tea as 
an article of food, while on the other hand if the Tea dealer 
will make a comparatively small but requisite sacrifice 
for the sake of future gain, complete satisfaction will be 
given to his customers, the trade in Tea will be fostered 
and increased, and a great impetus given to its con- 
sumption by a discriminating public. 



A blend of Tea should never have its cost reduced by 
the introduction of a grade coarser in nature than that 
of a majority of the Teas forming the combination, so 
that low-grade Teas when used for reducing the cost of 
the blend should be as full, plain and sweet as possible* 
This is advisable for the reason that a Tea of such a 
pronounced character will more or less stamp its own 
impression upon any blend into which it may be intro- 
duced. Again, should the lowest-priced Tea in a blend 
be a Tea of a marked or inferior character instead of its 
being absorbed by the other Teas in the blend, its disa- 
greeable features will stand out prominently among them, 
while the superior qualities of the finer grades will be — 
if not entirely obliterated — ^yet so injured as to be scarcely 
recognizable. While if the component parts of the blend 
be so well arranged that the most powerful Tea constitut- 
ing it be also the highest grade Tea, the effect produced 
is that the other Teas in it are raised to its level, but if 
the powerful Tea is one of the low-priced Teas the others 
naturally reduce to its standard. 
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Early picked or " first-crop " Teas should always be 
chosen when possible to obtain for blending purposes, as 
first-crop Teas are always superior to the later pickings 
in flavor and aroma, in the greater amount of Theine (the 
active principle of Tea) which they contain as well as in 
their keeping qualities and blending properties, in fact, in 
everything except body for which Tea is deemed valu- 
able; but in addition to selecting first-crop Teas for high- 
grade blends, it will be found advisable each season to 
ascertain the district yielding the best product, thus 
making quality as well as quantity the test of success, 
for as with wheat and other crops the Tea crop varies 
considerably according to the season, some years it is 
very good in one province or district while in others it 
may prove a comparative failure; thus one year a certain 
crop of Tea may be heavy and strong in liquor and 
flavor and next thin, weak and flavorless, while other 
" chops " that have been lacking in these qualities last year 
may possess the most desirable qualities this year. All 
varieties of Tea are equally subject to these variations, 
so that the advantages to be derived from a careful 
utilization of the best district crops of the year with but 
slight consideration will be very manifest to the dealer 
himself. 

The tastes in Tea of diflferent communities varying 
widely, the dealer should study and learn the particular 
kind and flavor best adapted to the district or locality in 
which he is doing business, as a Tea that may suit one 
class of consumers will not sell at all in another, so that 
the dealer himself should ascertain by repeated trials 
what variety or grade of Tea best suits his own par- 
ticular trade. This object can best be accomplished by a 
series of experiments with the numerous kinds of Tea, 
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and then noting and adopting the character and flavor 
of the Tea or Teas that gives the best satisfiiction in 
price and quality to a majority of his patrons. Before 
proceeding to give formulas for any specific combina- 
tions it will be well for the dealer to consider the varie- 
ties and grades of Tea that will not blend satis&ctorily 
as well as those which will assimilate best with each 
other, for it must not be forgotten for a moment by the 
dealer that Tea tf not improved is certain to be injured 
by blending. But it is much easier for him to learn what 
Teas to avoid than what Teas to select, and what are 
best adapted to his particular trade. 



Generally in a thickly-populated manufacturing and 
mining district, or among all working classes in this 
country, heavy-bodied, sweet-drawing Amoy and dark- 
leaved, strong Foochow Oolongs will prove the most 
popular Teas for the base or foundation of all blends, 
while in a district composed chiefly of Irish, English or 
Scotch Tea consumers. Congous, Souchongs and the 
better grades of India and Ceylon Teas will be found 
to give the best satis&ction. In neighborhoods made 
up of Polish and Russian Jews, low-grade, dark-drawing, 
thick-liquored Congous and Souchongs, or combinations 
of these two varieties alone, will be found the most 
satisfactory, being known to them as Russian Teas, from 
the fact that these are the only sorts used among Rus- 
sian Tea drinkers. 

For the base of the best blends or for flavoring pur- 
poses among purely American Tea consumers a really 
choice Formosa Oolong will be found an exceedingly 
valuable Tea, as a small quantity of fine or even toler- 
ably good Formosa Tea will permeate and taste through 
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any combination, and most Tea drinkers, when once 
they become accustomed to its unique flavor, will rarely 
be pleased with any other Tea afterwards. The dried 
leaf of the choicer grades is small and artistically 
made, yellowish-black in color, while the infused leaf is 
bright green and uniform. The liquor is of a rich 
straw color, its value consisting in a combination of 
piquancy, pungency and delicate aroma. 



To successfully accomplish the building up of a prof- 
itable and permanent Tea business three things are 
requisite: (i.) The dealer must keep the best Teas 
obtainable at the most popular prices. (2.) He must let 
the public know by advertising or other means that he 
keeps them. (3.) It is also most important that all 
standard blends should possess some distinct or char- 
acteristic flavor by which it may be readily recognized 
by those who use it But at the same time there is very 
litde use in advertising or making known a Tea that does 
not possess intrinsic merit, as merit without some publicity 
makes but slow headway in these progressive times. 



One of the principal objects to keep in view in form- 
ing a Tea-blend is that it will come out well in the water 
in which it is to be infused; that it shall possess a flavor 
that will please the taste of a majority of the customers 
and at the same time be of such a distinctive character 
as to make the combination your own particular spe- 
cialty. But it must be borne in mind that Teas draw 
quite differently in hard and soft water, and the dealer's 
object should be to offer only the best possible Tea for 
the money expended He should also avoid those kinds 
which are unsuitable to the water of his locality. 
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Soft water has a great advantage over hard in the test- 
ing and preparation of Tea for use, so that many parts of 
the country possess an advantage over others in the 
use of Tea, as wherever the water is soft and pure far 
better results are obtained from an infusion of a given 
quantity of leaves than can be produced from the hard 
water of other sections. This difference arises from the 
now well-established fact that soft water dissolves a 
greater percentage of the theine — ^the active principle of 
Tea — ^than hard water, thus causing its properties to be- 
come more apparent, the coarseness as well as fineness 
being brought out to a greater extent by the action of 
the soft water in all cases, and consequently the too 
highly-fired and brisk-burnt Teas so much in favor in 
some sections of the country for low-priced blends are 
not liked at all in the sections where soft water alone is 
to be had. For this reason, also. Teas of the Congou 
and Souchong order are most appreciated where the 
water is soft, as the natural delicacy of their flavor is 
best extracted by soft water and in even greater propor- 
tions than is the flavor of the other varieties known to 
trade. 

In testing Teas by infusion or drawing for blending, four 
important facts must be borne in mind by the dealer : (/.) 
The water used for drawing them should be as soft and pure 
as can be obtained or filtered before using. (-?.) // must 
be boiled as rapidly as possible and used only at the boiling 
pointy and (j) // must be boilings but must not overboil^ 
for should it be allowed to overboil for even a few 
minutes it will not extract the full strength and aroma 
from the leaves. All Tea experts are most particular on 
these points, so much so tliat they have the kettle watched 
in order that the water may be poured on the Tea the 
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moment it boils, and if any water remains in the kettle 
it is immediately poured away, as the effect of using 
water that has been boiled a second time is the same as 
that of water that has been permitted to overboil. Should 
the buyer, from neglect or indifference, use water that 
has not been boiled, the leaves in the cup will float on 
top and not sink to the bottom as in the case of boiling 
water, and should the water be overboiled or boiled a 
second time it will be readily detected by its appearance 
in the cup, the infusion being thin and insipid and of a 
peculiar, sickly color. (4.) The infusion should be 
allowed to draw from four to six minutes, according to 
the variety of Tea under treatment, that is, China and 
Japan Teas, five to six minutes, while India, Ceylon and 
Java Teas require only three to four minutes, owing to 
the great excess of tannin which they contain. But all 
the properties of the Tea that can be dissolved in the 
cup is fully extracted in from three to four minutes, five 
to six minutes being generally sufficient for all Teas, as 
the infusion is then at its best, but from that time on the 
Tea gradually loses its aroma and flavor until, if allowed 
to stand for half an hour, it becomes dull and insipid. 
Another important point must here be noted by the 
dealer, it is that a good Tea becomes better as it cools, 
while a poor Tea becomes poorer under the same condi- 
tions. 

The leaves of a choice, pure Tea will be found, after 
infusion, to be of a medium and uniform size, perfectly 
formed and unbroken and of a bright-green or dark- 
brown, according to the kind of Tea tested, that is. 
Oolongs, Green and Japan Teas will be greenish, while 
Congous, Souchongs, India, Ceylon and Java Teas will 
be dark-brown in color. All Teas of the Oolong varieties 
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are subject to the same rules in judging them, and 
the same rules that govern in testing Green Teas will 
also apply to Japans. While the selection of Indias, 
Ceylons and Teas of the China-Congou sorts are also 
governed by similar rules in testing and selecting. 



Still another important point for the dealer to keep in 
mind is the necessity of securing Teas that will draw 
well in the water of his district. To aid in this selection 
the following kinds are suggested : — 

For Very Hard Water — Padrae,Saryune and strong, 
''tarry" Oon& Congous are best, also Indias of the 
Assam variety and heavy-drawing Ceylons, including 
broken-leaf Pekoes are best adapted. 

For Medium Hard Water— Flavory India Teas, 

including Cachars, Darjeeling and Ceylons of all kinds, 
first crop Panyongs and rich, thick, round Keemun 
Congous, Oolongs, Japans and Green Teas of all grades. 

For Soft Water — ^AU varieties and grades of Oolong, 
Green, Scented and Japan Teas, Ningchow, Paklin and 
Chingwo Congous, light-drawing Indias and Ceylons of 
nearly all kinds as well as all descriptions of high-flavored 
Teas. 



^'^HE utmost care is necessary in the keeping and 
11^ handling of Tea in order to prevent from deterio- 
rating in strength and flavor or otherwise decay- 
ing until disposed o£ It should therefore whenever 
possible be kept by itself in a moderately warm temper- 
ature and always covered over until required, and when 
any of the packages have been opened and the contents 
not all removed, care must be taken to replace the lead 
lining, lid and matting, so as to exclude the dust and 
damp as well as all foreign odors that may surround it 
For this reason also Tea should never be exposed in 
windows or at store-doors where the air, damp and dust 
surely and rapidly destroy all semblance to its original 
condition. __ 

All Teas when once they have ripened and become 
seasoned commence to decay, but there is a vast difference 
in the time that some varieties will last before the dete- 
rioration becomes objectionable in comparison with others. 
Some kinds, such as Foochow and Formosa Oolongs, 
keeping for a year or more. China Congous and Sou- 
chong^ and Japan Teas from six to eight months, while 
Scented Teas, India and Ceylon Teas, after a much 
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briefer period become dull and brackish, and it frequently 
happens that when the latter are a year old they are 
worth only half their original cost. 



All Teas possessing a natural aptitude to become 
impregnated with foreign flavor of any product placed 
near it, and to absorb the foul odors by which they may 
be surrounded, should be kept as far apart as possible 
from any high-smelling articles in the dealer's stock — 
such as soap, fish, spices and oils of all kinds — as they 
very rapidly absorb any pungent odors that may be in 
their immediate vicinity. And Teas have even been 
known to completely alter their flavor and character by 
being placed too close to molasses, oranges and lemons, 
therefore it becomes important for the dealer not to keep 
Teas too near any product emitting a foul or strong 
aroma. For this reason also they should not be dis- 
pensed out of freshly-painted bins or caddies, it being 
much more preferable at all times to deal them out of the 
original lead-lined chests, replacing the lid until required. 
Again, Teas should never be mixed in rainy, damp or 
humid weather, as they are bound to absorb and be 
injured by the oxydizing influences of the atmosphere, 
nor must they be kept too near a fire or stove, a dry, 
cool atmosphere of moderate temperature being always 
best for them. 

Of the numerous commodities dealt in by the grocer 
there is none so important as that of Tea, this impor- 
tance being due to its value as a trade-making, trade-re- 
taining and profit-producing article, particularly when 
furnished of such quality as to give permanent satis&c- 
tion to the general public as well as to the regular cus- 
tomer. But notwithstanding its importance in these 
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respects there is no article handled by the grocer the 
quality and value of which is so little understood by the 
average dealer. Again assailed as the retail grocery busi- 
ness now is by keen competition from so many queer 
Teas, the necessity for a better knowledge of and more 
careful attention to the article is at once apparent if the 
grocer — ^to whom its sale of right belongs — is not to find 
the almost entire withdrawal of this article from his line 
of business. 

To properly understand the selecting and blending of 
Teas is therefore to be possessed of a valuable and profit- 
able knowledge ; but while such proficiency is not within 
the scope of every dealer, the study of these points to 
any extent will prove not only lucrative but entertaining 
and instructive. And while it may be claimed that such 
a study will occupy too much valuable time, or that it is 
much more economical to purchase from the wholesale 
Tea blender, still the great importance of a better acquaint- 
ance with such knowledge and experience must be evi- 
dent to the dealer. For the proper blending of Tea the 
dealer should be provided with a small kettle and other 
apparatus for filtering and boiling the water as conven- 
iently and rapidly as possible. Small scales for weighing 
the samples of Tea to be tested, pots for drawing and 
cups for tasting, and so start from the beginning. 



Samples of the Teas desired having been procured from 
different houses should then be drawn and tested and a 
careful examination made of the leaves of each, their 
size, color, condition and smell being closely noted. In 
such drawings all Teas of an objectionable character 
should be set aside, and those remaining on the boards 
carefully arranged in the order of their value ; but should 
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any doubt exist in giving a decision between the several 
samples as to their superiority, then the drawing should 
be repeated and the poorer onesi rejected, thus narrowing 
down the contest to the best Teas. Again, where it 
proves difEcult to decide between the cup qualities of 
those remaining, then the size, style, condition and 
weight of the dry leaf should be taken into considera- 
tion, which will be found helpful in making the required 
decision. The decision having been arrived at, however, 
the Tea considered best may also be higher in price than 
some others approximating to it in style and drawing 
qualities, and if it be found that it cannot be purchased 
except at a price considerably higher than others on the 
table approaching it closely, it will be better under such 
circumstances to select another Tea, grading second, or 
even third in quality, at a much lower figure. An excel- 
lent plan for the careful Tea blender is to have a " type" 
or standard sample of the Tea he desires to duplicate and 
which he has found to be satisfactory, and samples of 
Tea of the various kinds of known value should always 
be kept convenient for reference, and in air-tight tins, 
with their grade, price, character, chop mark and year of 
production marked thereon. 



The dealer having succeeded in selecting and blending 
Teas that will please his customers, the next most impor- 
tant consideration for him is how best to bring them be- 
fore the notice of his trade and the public generally. In 
this case he must not treat his Tea as a '^ staple " article, 
but as an entirely new commodity requiring a special 
effort for its introduction. Nothing gives such a bad 
impression to Tea customers as careless and slovenly 
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packing of Tea. All Tea bags should be of fine quality 
and neatly, if not artistically, printed, and great care 
should be taken to obtain neatness of appearance in 
tying them up. The dealer should also have some spe- 
cial and appropriate name for his blends, this brand 
appearing prominently on the package, together with 
specific instructions for drawing the Tea. Small hand- 
bills, brief, pointed and attractive, describing the merits of 
the blend may also be placed in every purchase of other 
goods and sugar, and other bags or wrappers should con- 
tain special notices so that they may reach others who 
do not buy Tea, and the clerks or salesmen should also 
be instructed to talk up the Tea frequently but judiciously 
as possible. 

The dealer should ascertain where customers for 
other goods get their Tea, what variety or grade it is, 
what price they pay for it, and, if possible, obtain a 
sample of it. Then test it carefully and be prepared to 
show that he can not only match it, but furnish a better 
one in both price and quality, giving them samples at the 
same time to prove it And again, if a tea customer 
should quit dealing suddenly he should immediately 
find out the cause and endeavor to remedy it. He 
should also send out samples occasionally throughout 
the neighborhood of a line of Teas that he may deem 
suitable to the locality. But above and beyond all other 
efforts to increase his Tea trade, he should handle only 
high-grade Teas, endeavoring at all times to prove that 
the finer Teas are the most economical and satisfactory 
to purchase in the end, a$ fhe finer grades yield a larger 
margin of profit to the dealer and better satisfaction to 
the consumer, while it haa a tendency to create favorable 
comment and yfit{ ^q it)cr|^s^s|ng Tea trade. 



98 ART OF KEEPING^ SBLLIN& AND PREPARING TEV. 

Latterly, a new development in the Tea trade has, to 
the surprise and loss of the older generation of retail 
grocers and Tea dealers, assumed quite a prominence, 
for, if the glowing advertisements and startling placards 
in stores and on fences form any criterion, the public 
are taking a liking to the cheap and trashy-blended Teas 
put up in tins, lead, paper and other Tea-deteriorating 
packages under fancy names which have no relation 
whatever to the variety, district or country where they 
are grown, it being an acknowledged principle that Teas 
blended in bulk and put back again in their original 
lead-lined chests undoubtedly keep better, preserving itS; 
strength and flavor longer than when exposed to the 
dxydizing influences of the atmosphere during its trans-, 
ference to the tin, lead or paper packets ornamented with 
a cheap and showy label, which the more gorgeous they 
are the more apt to communicate the taste of the ink,, 
paste, glue or other foul-smelling material in which it is 
packed to the Tea they are intended to adorn. 



And still another reason why the Grocer and Tea 
dealer should avoid these blended packet Teas is that 
the cost of the packages, labels and labor, adds from, 
eight to ten cents per pound to the original price of the 
Tea, in addition to the cost of advertising and flaunting 
them before the eyes of the public, an expense which is 
simply enormQUS in itself, stnd which the dealer and 
consumer iriust eventually pay for, either by a higher 
price or inferior quality of the Tea. Again, engaged as 
most dealers are at the present time in trying to stop the 
plague of all sorts of proprietary goods put up in cheap 
and oftentimes ill-smelling packages, which yields them 
so little profit and makes them only the servants of the 
packers, it is astonishing, to say the lea^t^ th^t 9inyr 
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dealer can be found to adopt the same system with Tea 
when they can put up some favorite blend, and pack it 
themselves in cleaner, cheaper and more stylish packages, 
if their customers should desire it in that form, and sell 
them under their own brand and name, and not work to 
make money and a reputation for others who dictate to 
him as to what he shall or shall not do with regard to 
selling Teas. For instance, you are paying 43 cents for 
Package Tea with premiums, if you handle it. You sell 
this Tea at 60 cents, making 17 cents per pound profit. 
Now by putting up your own blend and giving your 
own premiums you can buy just as good Tea, or better, 
for 20 cents per pound. You can buy just as good 
premiums to stand you 12 cents per pound, making 32 
cents instead of 43, or a saving of 11 cents or 33^ per 
cent. Besides, you control your own Tea trade and 
have the advertising free. 



The art of selling Tea is even a much more difficult 
one than that of buying, owing to the numerous different 
and varying tastes to be catered to. For this reason 
alone the dealer should learn all he possibly can about 
the article, in order that he may be enabled to suit each 
particular liking and at the same time answer any and all 
questions about it intelligently. Find out what grade 
and variety as well as the desired strength and flavor of 
the Tea your customers prefer, and occasionally give 
them small samples of the different blends to try until 
you have caught their taste. Make a note of same, and 
always afterwards endeavor to give them as near the 
same kind and quality. Talk up your Teas in a clear 
and practical manner, and be sure your scales, weights 
and scoops are always clean and shining, and keep a 
small memorandum book in which to mark the kind and 
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retail prices of your Teas, the date in which the caddie 
has been filled and the quantity it holds, as this method 
gives an accurate idea of the quantity of Tea sold in a 
certain time, which will be found particularly useful when 
Blended Teas are largely sold. 

« 

In brief, advertise your Teas freely but judiciously and 
modestly, never claiming too much for them, that is, let 
your advertisements be brief but novel, and change the 
same at least once per week, and always push your high- 
grade Teas first, last and all the time. Now and then 
give a Tea-testing exhibit in your store" by fixing up a 
space near the door or window as a Tea-room surrounded 
by Tea-boxes with fancy faces, hanging some Chinese or 
Japanese lanterns around with which to light up at night 
to attract attention. Inside of which place a small Tea- 
table, a small gas stove, with kettle and cups for drawing 
the Tea. By this means the dealer will be enabled to 
prepare fresh-made Tea at all times, with fresh-boiled 
water, of any kind the customer may desire to taste or 
to push the sale of any particular blend he may desire 
to introduce among his trade. But it is advisable at 
these exhibits to use only fine Teas, using the common 
grades only by way of comparison. By this means the 
dealer can conveniently and readily point out to the cus- 
tomer the great advantages to be gained and economy of 
purchasing only high-grade Teas. Instruct your patrons 
meantime how to properly prepare Tea for use, emphasiz- 
ing the fact that Tea must be trewedaind not stewed, as is 
too often the case among consumers. 



It is singular, to say the least, that nothing is ever done 
by Tea dealers in this country to educate or enlighten 
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their customers in the proper manner of preparing their 
Tea for use, to study the character of the water or to 
preserve its aromatic properties after purchasing. Good 
Tea, like good wine, can be kept intact for years with 
considerable advantage to the dealer and consumer alike, 
and there is no valid reason why consumers of Tea 
should not be as particular and &stidious as drinkers of 
wine. But to obtain a good cup of Tea, in the first place 
the consumer should purchase only the best Tea, it 
requiring much less of the finer grades to make good 
Tea than of the common kinds, and will prove the most 
economical in the end. 



In the proper preparation of Tea for use, the quality 
of the infusion is much affected also by the character of 
the water as well as by the method of making or draw- 
ing it. Tea being an infusion and not a decoction like 
coffee, it should be brewed not stewed^ the chief object 
being to extract as much of the tlieine or refreshing 
principle as possible and as little of the tannin or astrin- 
gent property as can be, at the same time without either 
boiling or overdrawing it. Many Tea drinkers who 
imagine erroneously that a very dark-colored liquor indi- 
cates strength boil the leaves, while others again spoil 
the infusion by first putting the leaves in boiling water. 
Some again place the leaves in cold water, and then put 
the vessel on the fire to boil, prolonged infusion being 
another serious mistake. All of these improper methods 
produce the same evil results, viz., that of extracting an 
increased amount of the tannin, thereby destroying the 
true color and flavor of the Tea by imparting a blackish 
color and giving a bitter or astringent taste to the liquor. 
When Tea has been once boiled or overdrawn, the 
increased quantity of tannin extracted can be readily 
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detected by the extreme dark color of the liquor as well 
as by its bitterly astringent flavor. Another reprehensible 
practice of some Tea makers is that of adding fresh 
leaves into the tea pot with those that have been already 
once drawn, as it cannot add to either the strength or 
flavor of the Tea by putting more leaves in the tea pot 
after the first drawing, for the simple reason that the Tea 
water will not extract the theine from the dry leaves of 
the fresh Tea. Only fresh boiling water will do this 
effectually y the water once used only increases the amount 
of tannin extracted, thereby darkening the color and 
destroying the flavor and merely adds to the quantity of 
leaves already in the vessel without at all affecting the 
active principle, theine. So that if it be required to 
increase the quantity or strength of the infusion already 
in the pot, some fresh Tea leaves must be drawn in a 
separate vessel and the liquor poured in that already 
made. 

In the proper preparation of Tea for use, therefore, 
the object should be to extract as little of the tannin as 
possible and as much of the theine and volatile oil as 
can be extracted without permitting the infusion to boil 
or overdraw. To best obtain these most desirable re- 
sults, put the requisite quantity of Tea leaves in a 
covered china or earthenware pot — all tin and metal 
vessels should be avoided — and pour in freshly boiling 
water that has been boiling for at least three minutes, 
and then allow the vessel to stand where it will keep hot, 
WITHOUT boilings for from eight to ten minutes before 
serving, according to the variety of Tea used. There 
will be a sparkle and aroma about Tea made from fresh 
boiling water in this manner that it will not receive 
from the flat, hot water that has been boiled too long or 
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repeatedly. In the stated time while the Tea is drawing 
only the refreshing and exhilarating properties— the 
theine and volatile oil — are extracted from the leaves, a 
longer infusion only dissolving and extracting the 
astringent and deleterious principle — tannic acid — which 
impairs digestion and injures the nervous system, for 
which causes alone all boiled .or overdrawa Tea should 
be avoided. 

An earthem tea pot made of Minton, Doulton, or 
Satsuma ware, is the best kind of vessel to prepare Tea 
in, but it must first be scalded out with boiling water 
before putting the Tea leaves in and then set on the 
range or stove to dry and keep hot for a few minutes. 
The Tea leaves are then put in, after which they are also 
allowed to heat for a short time before the boiling water 
is poured on them, from eight to ten minutes before the 
Tea is required for use. The character of the water also 
greatly influences the quality of the Tea, it being almost 
next to impossible to make good Tea with hard water, 
so that soft water should always be used when available, 
and any excess of lime in the water also deteriorates the 
infusion. But this latter difHculty may be easily 
remedied by the judicious addition of a little carbonate 
of soda, as much as will cover the face of a dime being 
sufficient for an ordinary drawing of Tea. 



In moderate strength it requires about one teaspoon- 
ful of good tea to a half pint of boiling water and an or- 
dinary half teacupful of leaves to every quart of boiling 
water, the latter making a fairly strong infusion for five 
persons. China and Japan Teas require from eight to 
ten minutes to draw thoroughly, the former requiring 
but little milk and sugar, while Japan Teas are more 
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palatable without the addition of either. India Ceylon and 
Java Teas generally should not be allowed to draw more 
than from five to seven minutes at the outside after the 
boiling water has been poured on, as prolonged infusion 
makes the flavor of these varieties particularly mawkish 
and bitter, while the addition of an extra quantity of both 
milk and sugar greatly improves their drinking qualities* 



^'^HE displacement of China Teas in England by 
11^ the introduction of India and Ceylon Teas 
stimulated the importations of inferior Teas 
into the United States. But the high standards 
adopted by the Tea commission appointed by the 
Government to regulate the importations of Tea 
hereafter will undoubtedly result in an increased con- 
sumption of that article in this country as well as tend 
to improve the manufacture of the leaf both in China 
and Japan. The following are the Standards adopted 
by the Tea Commission appointed by the United 
States Government: — 

Grades. Varieties. 

No. I . — Formosa Oolong Tea. 

No. 2. — Foochow Oolong Tea. 

No. 3. — ^Amoy Oolong Tea. 

No. 4. — North China Congou Tea. 

No. 5. — South China Congou Tea. 

No. 6. — India Teas. 

No. 7. — Ceylon Teas. 

No. 8. — Pingsuey Green Tea. 

No. 9. — (a) Country Green Tea. 

No. 10. — (b) Country Green Tea. 

No. 1 1 . — ^Pan-fired Japan Tea. 
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No. 12. — Sun-dried Japan Tea. 

No. 13. — Basket-fired Japan Tea. 

No. 14. — Japan Tea-dust or Fannings. 

No. 15. — Scented Pekoe Tea. 

No. 16. — Caper and Scented Caper Teas. 
' In each of the first seven Standards the maximum 
percentage of dust and fannings must be restricted 
to 10 per cent, when sifted through a No. 16 sieve. 
Inasmuch as any excess of dust or fannings oyer thi? 
percentage is liable to be found of other extraneous 
matter, while the dust and fannings in the last three 
Standards must not exceed 40 per cent, of the whole. 

The Standards established for Oolong Teas, includ- 
ing Amoys, Foochows and Formosas, are about two 
grades above the very lowest grade that has hereto- 
fore been admitted, so that hereafter any Tea under 
what would be classed as "Good common" to "Fair 
cargo" Oolong will be excluded. This same rule 
applies to China Congous as well as to all India and 
Ceylon Teas. 

The Standards selected for Scented Orange and 
Flowery Pekoe Teas as well as for Plain and Scented 
Caper Teas are of the very highest grade and have 
no objectionable characteristics to find fault with. 

With regard to Pingsuey Green Teas, as this 
Standard is of better make or style than was neces- 
sary to represent the quality of the infusion, the rule 
must be specially emphasized to examine with refer- 
ence to their infused leaf and liquor only. 

The Standard adopted for Pingsuey Green Teas is 
absolutely pure and entirely free from all coloring 
matter and scum and must also have a clean, bright- 
green leaf after infusion, so that this variety in the 
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future will be free from objections such as has char- 
acterized it heretofore, such as mixing with spent 
and spurious leaves and excessive amount of coloring 
matter v/hich has made them unfit for human use. 

The same rule applies to the two Standards estab- 
lished for what are known as Country Green Teas and 
which also practically excludes all the sorts hereto- 
fore known as "Canton" and "Shanghai" Green Teas, 
excepting the very best of these descriptions, and will 
also exclude what has been known as "Smoky" Fy- 
chows and "Weedy" Tienke Teas, particularly if 
colored or with scummy infusion. 

While the Japan Tea Standards represent about 
two grades above the lowest quality heretofore ad- 
mitted, such as were classed in the trade as "Good- 
common" to "Low-medium" grades, and are to be 
entirely free from all coloring matter, scum and 
exhausted leaves. This rule also applies to Japan Tea 
"dust" and "Fannings" which will exclude about one- 
third of the quantity of Tea dust and Fannings previ- 
ously admitted, including all excessively-colored and 
"scummy" Teas. 

It is also understood that the comparison of the 
Standards with all Teas delivered must be made upon 
the drawing of the Tea as well as in the appearance 
of the leaf after infusion, and that little or no con- 
sideration shall be given to the color, make or style 
of the dry leaf. 

This will also do away with the prejudice which 
has heretofore existed in this country against dele- 
terious mixtures in Teas, as every leaf imported here- 
after will be guaranteed pure, and there is no similar 
plant produced in this country the leaves of which 
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can be mixed with it without entirely altering its 
character. 

Tea is not now found "faced" or colored with 
indigo and Prussian-blue or mixed with exhausted 
or foreign leaves as was the case some years ago. It 
is true, however, that attempts are still being made 
from time to time to collect old and spent leaves— 
that is, leaves that have been once used — re-dry, color 
and mix them with pure Teas in order to increase 
the bulk and reduce the cost. So that the chief things 
the dealer has to guard against at the present time 
is excess of dirt, dust, stems and exhausted Tea leaves. 
But owing to the cheapness of Teas and the new 
Inspection law, if vigilantly enforced, dusty, stemmy 
and adulterated Teas are now rarely, if ever, imported. 

Every true Tea-leaf, no matter of what variety or 
where grown, is fairly well-marked and distinctive 
enough to be readily distinguished from all spent, 
spurious and foreign leaves and other forms of adul- 
teration, particularly when the leaves are unbroken. 
The true Tea-leaf possesses a serrated — that is, a saw- 
like edge — ^and any addition of foreign leaves may be 
easily detected, especially by the aid of a small micro- 
scope or common lens. The leaves are best examined 
by placing them between two pieces of glass, and 
after being drawn they should be of a light-green or 
a light-brown, according to the kind, but if black 
they denote old and withered leaves. 

The United States at the present time takes all the 
varieties of Teas that are known to commerce, each 
section, however, using some particular description, 
and here it is interesting to note how the various 
sections of the country prefer and adhere to some 
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particular variety. For instance, the consumers of the 
Eastern States confine themselves almost exclusively 
to Oolong Teas, but as the bulk of the Amoy Oolongs 
will be excluded largely under the new law, these 
States will be compelled to use only the Foochow and 
Formosa Oolongs principally in the future. Whereas, 
in the Northwestern States, including Iowa, Michi- 
gan, Minnesota and Wisconsin, the consumption is 
chiefly composed of Japan Teas, while twenty-five 
years ago these same States took exclusively Green 
Teas; but owing to the greater uniformity of Japan 
Teas have become gradually to prefer them to any 
other kind, showing that the fashion in Tea changes 
as in other things. The Middle States, including 
Ohio, Indiana, Illinois and Missouri, are still large 
consumers of Green Teas, using principally Imperials, 
Gunpowders, Hysons and Young Hysons, and the 
Southern States also— with this difference — that in 
the South the consumption of Tea is only nominal, 
the entire South not using as much Tea as the single 
State of New York alone. While Congou and Sou- 
chong Teas, known in this country as English Break- 
fast Teas, from the fact of having been used in Eng- 
land for many generations exclusively, but re- 
cently surplanted there by India and Ceylon Teas — 
are used principally by the later arrivals, including 
Irish, English, Scotch and Russian emigrants and 
their immediate descendants. But while India, Cey- 
lon and Java Teas are taken freely as substitutes for 
China Congous and Souchong in England and her 
possessions, their consumption increases but slowly 
in this country, the American Tea consumer strongly 
objecting to their strong, pungent or "weedy" flavor; 
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others again claiming that they are not adapted to 
our waters. In connection with this subject it is a 
remarkable fact that while Russia imposes a very 
heavy duty on Tea— over 40 cents per pound — ^she 
consumes the greater portion of the choicest Congous 
and Souchongs produced in China to the exclusion of 
all other varieties of Tea, from which they are fre- 
quently termed "Russian Teas" and are in great de- 
mand by Poles and Russian Jews in this country. 



^V^ HERE is no more delightful, healthful or 
11^ refreshing beverage than Tea when obtained 
in its original purity, judiciously blended 
and prepared in a proper manner. It has a gen- 
tle and inspiriting effect on the entire system, 
soothing the nerves, stimulating the brain, pro- 
moting digestion and valuably assisting in the 
assimilation of food. Its virtues as a medicine 
have been extolled from the time of its earliest 
use as a beverage in China. It was Chinmung, 
a celebrated Chinese scholar and philosopher — ^who 
existed long before Confucius, and to whom its 
first discovery is attributed — ^who said of it: "Tea is 
better than wine, for it lendeth not to intoxication. 
It is better than water, for it doth not carry disease, 
and neither doth it act as a poison, as when the 
wells contain foul and stagnant matter." While the 
Emperor Kien-lung, in the fourth century, ad- 
vised all his subjects to "Drink this precious liquor 
at their ease, as it chases away the five causes of sor- 
row," adding that they could taste and feel, but not 
describe the calm state of repose produced by it. 
It was Lo-yu, another learned Chinese, who lived 
during the dynasty of Tang, in the si:^th century^ 
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who discovered that "Tea tempers the spirits, 
humors the mind, dispels lassitude, relieves fatigue, 
awakens thought, prevents drowsiness, refreshes the 
body, and clears the perceptive faculties." While 
Ten Ryhne, a celebrated chemist and botanist to the 
Emperor of Japan, in a work published early in the 
eighth century, affirms that "Tea purifies the blood, 
drives away disagreeable dreams, dispels malignant 
vapors from the brain, mitigates dizziness, corrects 
humors in the system, regulates the liver, modifies 
the spleen, restricts drowsiness, promotes sleep, 
makes the body lively, cheers the heart and drives 
away fear." 



In experiments made with Tea on a number of 
animals for the purpose of ascertaining its effects on 
the nervous and muscular apparatus, they were found 
to give varying results, the most important of which 
was that of lessening the amount of nitrogenous ex- 
cretion, notably that of the urine, which means that 
of diminishing the rate at which nitrogenous sub- 
stances are oxydized within the body, such action 
being due to the volatile or essential oil contained in 
the Tea. In the early stages of fever Tea is found to 
be very valuable when given in the form of a cold infu- 
sion, it being considered not only an excellent diluent 
at the commencement, but also when administered 
in the form of tincture prepared by macerating the 
leaves in proof-spirit and adding a t^aspoonful of the 
mixture to a small cup of water. This preparation 
also when given to the patient at short intervals dur- 
ing the night — after the acute symptoms have sub- 
sided — is often of great benefit during the later stages. 
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In cases of poison by arsenic or antimony, fatal 
results have been prevented by the prompt adminis- 
tration of a strong infusion of Tea, its power as an 
antidote in such cases lies in the tannin contained in 
the Tea, the decomposing the poisonous substances* 
Again, it is nearly as valuable an antidote to poison- 
ing by opium or laudanum as coffee, but is, however, 
only useful in combating the secondary symptoms, 
for which reason it should never be administered in 
such cases until the stomach pump or other means 
have been used to remove the opium from the stom- 
ach. In some forms of heart disease Tea proves a 
useful sedative, and many cases of severe nervous 
headache are instantly removed by a cup of strong 
Green Tea when taken without the addition of either 
milk or sugar. For these reasons — ^if for no other — ^it 
appears at first sight strange that so beneficial and 
delightful a beverage should be so greatly misunder-? 
stood and abused by the average dealer and con- 
sumer. One of the chief causes for this condition of 
things in the Tea trade is that millions of pounds of 
trash, composed of spent or spurious leaves, are an- 
nually sold, or, rather, forced on the people of this 
country under the name of Tea, such stuff no more 
comparing with pure, genuine Tea than does the 
withered leaves of the Autumn's frost to the early 
budding leaves of Spring's foliage. 



The really valuable property contained in Tea is 
the alkaloid, technically known as theine, which is 
composed of colorless crystals having no smell but 
possessing a slightly bitter taste. It is to this prop- 
erty that Tea owes its refreshing and stimulating 
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qualities and lessening of the waste of the tissues in 
the human body. China and Japan Teas contain 
about from two to three per cent, of theine, while 
India and Ceylon Teas contain from three to four per 
cent. India and Ceylon Teas also contain more tan- 
nin — the principle which imparts the dark color and 
astringent taste to Tea — than the Chinese and Japa- 
nese varieties. Tannin also acts injuriously on the 
digestive organs by reducing the flow of saliva in the 
mouth and impairing the action of the gastric juices 
in the stomach. Much has been said and written 
lately against over-indulgence in India and Ceylon 
Teas on account of the excess of tannin which they 
contain, and, unfortunately, the majority of con- 
sumers in this country usually determine the strength 
of a Tea by the darkness of its color in the cup— or 
rather the amount of tannin which it contains. The 
only other active principle in Tea is the volatile or 
essential oil, which imparts to it its peculiar flavor and 
pleasing aroma^ 



India and Ceylon Teas being so much stronger than 
China or Japan, on account of the excess of tan- 
nin which they contain, a smaller quantity of leaves 
should be placed in the Tea-pot, for where one pound 
of either China or Japan Tea yields only five gallons 
of Tea liquor of a certain specified strength one 
pound of India or Ceylon will yield from seven to 
eight gallons of equal body. And an analysis of India 
and Ceylon Teas has shown that after five minutes 
infusion a yield of loj per cent, of tannin is secured, 
while China and Japan Teas yielded only 7 per cent, 
imder the same conditions. It is boiling or infusing 
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the Tea too long that brings the tannin out of the 
leaves into the water, so that Tea should never be 
allowed to draw more than from three to six minutes 
before being poured into the Tea cup or other recepta- 
cle. Excess of tannin is mostly found in the lower or 
older leaves and stems of the Tea-plant ; those nearer 
the top, or younger leaves, containing less tannin 
and more theine. For this reason the youngest and 
tenderest leaves and shoots are always the best and 
may be readily ^distinguished from the old leaves by 
their small and almost perfect unbroken appearance 
in the cup after infusion. 



The amount of volatile or essential oil in Tea being 
variable — but yet of great importance, as its odor is 
so strong that it imparts the greater portion of aroma 
and a certain amount of the flavor to Tea — ^it is owing 
to those variable volatile properties that some Teas 
lose their characteristic delicate aroma much sooner 
than others when exposed to the air for any length of 
time. This constituent of Tea is developed to a cer- 
tain extent during the process of withering and also 
during the first stage of firing, but frequently through 
imperfect or irrational firing, however, a great deal of 
it is driven off mechanically by the steam generated 
during the firing process. For these reasons dealers 
should avoid too high or imperfectly-fired Teas, as 
when Teas are properly fired a very considerable in- 
crease in the percentage of the volatile oil is the result, 
and the Tea, consequently, greatly improved in qual- 
ity. In support of this fact it may here be noted that 
when the Tea liquor remains exposed to the oxidizing 
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influence of the air for some days a cloudiness is ap- 
parent, which is due to a reaction between the tannin 
and legumen contained in the Tea, so that by the con- 
sequent formation of an insoluble and obscure com- 
pound the astringency of the infusion is at the same 
time decreased to a marked extent. This reaction 
occurs in a great measure from the ripening or "mel- 
lowing" of Teas that are kept for some time, and it 
is a well-known fact to all Tea experts that new-crop 
or freshly-prepared Tea produces unpleasant symp- 
toms when drunk; therefore, all Teas should be al- 
lowed to ripen or "mellow" for at least six months 
before offering to the public. 



A few years ago the "Art of Blending Teas" was 
not practical among retail grocers and Tea dealers 
in this country, although "mixed" Teas were sold to 
some extent, which generally consisted of but two 
sorts thrown carelessly together at the time of sale 
or sometimes prepared and kept in stock until re- 
quired, the true art of combining the different varieties 
and grades in proper proportions in such a manner 
their body and flavor in full not being understood. 
While to properly blend Teas requires on the part 
of the dealer a thorough knowledge of all the differ- 
ent varieties of Tea, their style of leaf and peculiari- 
ties of liquor and flavor, as well as a knowledge of 
the water in the section where the Tea is sold. 

In no branch of the grocery business in recent 
timc$ has more enterprise been shown than in the 
blending of Teas, the demand for them having in- 
creased to an extent not dreamed of a few years since. 
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This phenomenal growth of the blended Tea trade 
proves that it has answered a great public want which, 
in addition to the great decline in the price of Tea and 
the consequent diminution of the retail profit in it, 
have stimulated the desire of the dealer to blend his 
own Teas. 



In former years dealers had only to consider one 
or two varieties of Tea — that of China or Japan- 
while now they have in addition to study those of 
India, Ceylon, Java and African Teas as well, and 
owing to the enormous extent of some of the dis- 
tricts and wide disparity in their product, especially 
in India and Ceylon Teas, there are infinitely more 
varieties in the character and grade of Tea than used 
to be the case formerly. While these facts impose 
increased difHculties in the selection of his Teas by 
the dealer they at the same time afford a greater op- 
portunity and wider scope to the Tea blender than 
he could possibly have had a few years ago. In fact, 
this increased number of varieties and grades of Tea 
gives just the opportunity required which, coupled 
with the use of modem appliances for blending and 
other causes, mainly accounts for the enormous 
increase in the demand for blended Teas. The stand- 
ard of blended Teas has also greatly risen and is more 
difficult for retailers to meet unless they procure 
some trustworthy work on the subject to aid them 
in their efforts. Years ago the crude and antiquated 
methods of mixing Teas were no doubt very well in 
their way, but they are worse than useless in the pres- 
ent days of close margins and keen competition, es- 
pecially as most of the Teas and flavors that used 
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to be favorites in the past are practically obsolete 
now. 

A good plan to follow in naming a blend of Tea 
is to give to each particular combination the name 
of the Tea whose flavor and character predominates 
in the blend to which it is attached. Thus if a fine 
Oolong flavor Is required, "Foochow or Formosa 
Blend" may be adopted, if an Eiglish Breakfast flavor 
is desired "Souchong or Congou Blend" may be ap- 
plied, and if an India or Ceylon Tea forms the base of 
the combination "Assam" or "Ceylon" should be 
selected, and so on with Japan and Green Teas. The 
consumer's taste for a Tea being a delicate thing, and 
the taste for a particular flavor being an acquired 
one, if the dealer once succeeds in suiting this taste 
by properly selecting or educating his customers to 
the use of a certain Tea his Tea trade is an assured 
fact for ever after unless some extraneous circum- 
stance interferes to destroy it, but the average 
retail Tea dealer does not realize this fact and hence 
makes no effort to educate the taste of his customer 
or cultivate it to his own advantage. He has grown 
accustomed to selling his Tea only when called for, 
never attempting to urge or push it in the least by 
other means, the result being that some grocers' Tea 
trade is so insignificant that they do not care to main- 
tain its exact volume. 



Many dealers claim that they are unable to culti- 
vate a demand for high-grade Teas among the people 
they serve, as the latter are unable to pay the price, 
but there is not so much force in this objection as may 
appear on a superficial view. For instance, taJce the 
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case of a dealer iri a working-class neighborhood; his 
customers may be poor but they are 'good judges of 
the quality of a Tea as a rule, and duly appreciate the 
adage that "the best is the cheapest in the end," and 
it is a well-established fact that few dealers in such 
localities have little or no demand for inferior Teas, so 
that it is a great mistake to imagine that the working 
classes buy only what is cheap and inferior in quality. 



Most grocers at the present time arc seeking some 
specialty, being compelled to make vigorous efforts 
to attract and retain customers. In fact, there never 
was in the history of the trade such times for compe- 
tition, and stores, both large and small, abound in 
almost every street. Thus it becomes necessary that 
each individual dealer should assert his individuality, 
that is, should do something or sell something to 
raise himself out of the rut or push his business in 
some distinctive lines and acquire his own clientele. 
He must, therefore, have some speciality of his own 
in which the primal consideration should be quality. 
What better can he have than his own special blends 
of Tea? There are always people who are willing to 
pay for the best and who are pleased with a dealer 
who caters to their particular taste and supplies them 
with nothing that is not the best of its kind. This is 
the only sure way of not only building up a success- 
ful Tea trade but also to retain it. But while it is 
admitted that many customers may buy what is con- 
sidered cheap, none like what is unfit to use, and the 
bargain-hunters are not much good to any dealer as 
they are continually running round for what they 
think is cheap. 
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Sometimes it is probably wise for a dealer to meet 
competition — ^not by selling his Teas cheaper still — 
but by selling a better article at a higher price, and he 
can generally do this if he goes the right way about 
it. By careful watching of the market bargains can 
always be met with which may be used as special 
advertising lines. But no one cares to think that 
what he or she is eating or drinking is not good. It 
is right here that retail dealers have their great hold 
on the community, and they should exercise their 
power to the best advantage to themselves and that 
of their customers. They should clearly explain to 
their patrons that they are in business not to destroy 
the public palate or injure the public health, but to 
supply pure, wholesome Teas at a reasonable price 
and at a living profit. They may be told that at other 
stores the Teas are cheaper, but they should ask those 
who thus complain whether they wish to buy a Tea 
at a fair price that is pure and clean or whether they 
prefer to insult and destroy their palates by buying 
an inferior or adulterated Tea because it is supposed 
to be a little cheaper. No matter how ignorant or 
illiterate a customer may be their palates and stom- 
achs are always educated and arguments like the fore- 
going, which directly appeal to the palate and stom- 
ach, are always potent with the consumer. 



Cheap competition continues to increase, but a 
self-respecting Tea dealer will invariably meet it by 
rising to a higher plane on the principle that "there 
is always room at the top" rather than by descending 
to a lower level. Again, he must always remember 
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that good judges of value in Tea do not run after 
the so-called "cut** or ''department stores" as they 
know where their true interest lies. They know how 
to buy — the best — and where to get it, and, generally 
speaking, the American people want what is good to 
eat and drink, not what is low in price. 

A thorough knowledge of one's business is undoubt- 
edly the Golden Key to Fortune, and a technical 
study of the Tea business will richly repay any grocer, 
Tea dealer or clerk engaged in the line. 

In these days of close margins and wide-spread 
competition from "cut" and "department stores," a 
retail grocer or Tea dealer cannot afford to neglect 
the technical details of his business if he desires to 
achieve only a modicum of success. 



HOW TO SPOIL GOOD TEA. 



(i.) By not heating the Tea-pot before putting 
in the leaves. 

(2.) By making it with water not up to the boil- 
ing point. 

(3.) By making it with water that has been over- 
boiled or reboiled, which has thereby become hard 
and flat. 

(4.) By using carbonate of soda to soften the 
water, which spoils the flavor of the Tea, making it 
mawkish and soapy. 

(5.) By boiling the leaves or letting it draw longer 
than from five to eight minutes. When the Tea is 
not wanted for use immediately it is always best to 
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pour it into another warm vessel after it has been 
properly drawn; it will then keep fresh and good for 
any length of time. 

(6.) By preparing it in large urns or metal vessels 
over gas-stoves, as in the case of cafes, hotels and 
restaurants. The intense heat not only driving off 
the fragrance and spoiling the flavor but also ex^- 
tracting the astringent and deleterious principle — 
tannin — ^from the leaves. 

(7.) By stewing the leaves, a practice only too 
common among the working classes, by keeping the 
Tea-pot standing by the fire for half an hour or more, 
and frequently all day, and adding fresh water to the 
leaves over and over again until no more liquor can 
be gotten out of the leaves. A practice more inju- 
rious to health can hardly be imagined owing to the 
quantity of tannin extracted. 



A blend of Tea that would be appreciated in 
some districts would be absolutely disliked in others. 
It is this diversity of tastes in Tea that proves that 
the individual dealer is working to a great disad- 
vantage by handling or pushing the sale of Packet 
Teas, or even Blended Teas, supplied in bulk, as with 
comparatively little time and trouble he can blend 
and prepare Teas much better suited to the taste and 
requirement of his customers than any he can pur- 
chase already blended, securing at the same time a 
larger or additional profit. When the Tea market is 
high the quality of the blend should be maintained at 
the expense of profit, as favorable markets will make 
the average right in the long run. 
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For all medium-priced blends at least three vari- 
eties or grades should be combined ; one to cost about 
20, one at 25 and one at 30 to 35 cents per pound, as 
by employing three grades the blends can be so ar- 
ranged that two old Teas can always be introduced 
into the combination, with the result that any altera- 
tion will be small and probably entirely unnoticed by 
the consumer, a most important matter in keeping 
the Tea uniform at all times and under all circum- 
stances. A very satisfactory combination may consist 
of equal proportions of India, China and Ceylon Teas, 
one eminently adapted to Irish, English and Scotch 
trade. The use of Pekoes, Oolongs and Green Teas 
has, however, much diminished of late years among 
this clciss of consumers, owing to the fact that the In- 
dia aiid Ceylon Teas require no added flavor to improve 
theitt, but Congou Teas may often be employed to 
great advantage in all chief blends of those varieties. 



China and Japan Teas being cured very slowly and 
by natural process, that is, withered, fermented, 
sunned and fired in the light, heat and air and rolled 
by hand, keeps best and longest, in fact, will improve 
in flavor with time if kept in a dry, warm room away 
from soap, oil, cheese, fish, lemons, oranges or other 
strong-smelling articles. But the sooner India and 
Ceylon Teas are disposed of the better, as they dete- 
riorate very rapidly, especially when exposed to the 
light and air, losing most of their strength and flavor 
in a very brief time, in fact they are not recognizable 
as the same Teas in from three to four months after 
purchase — causes due t6 artificial curing and firing 
by machinery. 



134 IMPORTANT FACTS ABOUT TEA. 



India Teas, from their great strength — the higher 
grades particularly — are essentially Teas for blending, 
very few of them being adapted for drinking alone. 
The choicest sorts when combined with fancy Ceylons 
make a first-class drinking Tea for such consumers 
as prefer these varieties. For high-grade blends the 
best policy is to introduce a small proportion of fine 
Darjeeling, as a Tea of 'this sort will impart a rich, 
delicate aroma and give a character to a blend which 
no other Tea of this variety can do. The proportion 
required is generally so small, and the effects so ap- 
parent, that it is really the most economical to use, 
no matter what price the dealer may be compelled to 
pay for it. But great care must be exercised when 
blending it with other Teas to avoid those possessing 
too obtrusive a flavor or the result may be displeas- 
ing. It is an error, however, for dealers to mix a 
small quantity of such fine Teas with their low-priced 
blends, as in such combinations heavy body and coarse 
strength are more appreciated than delicacy of flavor, 
hence the fine tea is wasted, if not positively detri- 
mental to the blend. But medium-priced India and 
Ceylon Teas — ranging, say, from 25 to 30 cents — 
can always be employed with great benefit in any 
combination of India and Ceylon Teas if due care is 
taken in the selection of the Ceylon Teas, as the latter 
deteriorates much more rapidly than the Indian. 



Ceylon Teas are the most valuable of those 
varieties for blending purposes, as they combine some 
of the best characteristics of China and India Teas, 
being also excellent hard-water Teas, which quality 
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assures their popularity in many districts where Indias 
are disliked. They must, however, be selected with 
great discretion, as they are liable to deteriorate very 
rapidly, a fact that cannot be too deeply impressed 
on the dealer. Again, Ceylon Teas are indispensable 
in all popular blends, but whether Ceylon or India 
Teas should predominate depends to a large extent 
upon the preference of the particular neighborhood. 



Fine Formosa Oolongs impart a delicious flavor to 
all combinations, with the exception of very fine 
Indias or Ceylons, as the latter either neutralize or 
overpower the delicate aroma of the Formosa. While 
in blends composed entirely of China Teas they com- 
bine harmoniously, particularly with the finest grades 
of Moning Congous in the proportion of one part 
Formosa to six, or even ten, of Congou. Fullness or 
roundness of body is much appreciated by nearly all 
Tea consumers, so that "thin liquoring" Teas must 
therefore be purchased with great discretion — ^but not 
entirely shunned — ^as many heavy-bodied Teas may 
be improved by their use. 



The important matter of selecting Tea cannot be 
too forcibly dwelt on, it requiring the utmost care, so 
much so that the dealer should study to train his own 
judgment instead of depending on that of others, as, 
no matter how experienced the seller may be and 
however much the buyer may have confidence in 
him, it is still hazardous for him to purchase on the 
seller's assurances alone. Again, all Teas should be 
carefully tested, before purchasings in the water of the 
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district in which they are intended to be sold, and it 
is also risky for a dealer to buy a Tea he does not like 
because he is assured it will blend well. While on the 
other hand good Teas that will not combine harmo- 
niously should be avoided, with the exception of high- 
grade Oolongs; too predominating a flavor is not 
desirable. In this connection it is well for the dealer 
to remember that samples of Tea tested and approved 
in the leading markets where a certain water — hard or 
soft — only is available may prove to possess very little 
of these qualities in the district of sale, so that all 
Teas should be carefully tested in the water of the 
locality in which they are to be sold before purchas- 
ing. True many experts of highly-trained judgment 
and long experience can possibly tell from the liquor 
of a Tea — in New York or Philadelphia waters, for 
instance — ^how it will turn out in other parts of the 
country, but such expert experts are few and far 
between. 



The dealer of to-day, with his store full of proprie- 
tary packjage goods of all kinds, is sometimes in- 
duced to purchase proprietary Teas as a matter of 
course. But the line must be drawn somewhere, and 
no dealer who has taken the trouble to learn his busi- 
ness should be content to either trust his Tea trade 
in the hands of people who do not understand the 
wants of his customers, or displace his own reputa- 
tion by pushing the sale of any of the exten- 
sively and expensively advertised packet Teas. Again, 
although wholesale Tea blenders claim many ad- 
vantages over the retailer who blends his own Teas, 
the fact remains that he cannot prepare particular 
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blends adapted for so many different districts as 
there are in this country; allied to the fact that 
they have to test each individual Tea and blend in 
water which may differ widely from that of the numer- 
ous districts they are supplying, gives the intelligent 
blender of his own Teas an immense advantage over 
all such, and it is his own fault if he cannot furnish 
his customers with a more suitable Tea than he can 
procure ready blended and at the same time secure a 
larger margin of profit. 



The smaller dealers may of course find it to their 
advantage temporarily to purchase their Teas in 
packets or chests ready blended and just as they want 
it, but they never will get rich at it. But for an active 
and intelligent business man doing anything like a 
fair Tea trade to be content with handing out packets 
of Tea over his counter — ^and to which from two to 
three profits have been already added — ^in the same 
manner that he dispenses oatmeal and other prod- 
ucts is a suicidal policy, meaning not only less profit 
and fewer sales but also that any competitor— drug- 
gist, confectioner or department store — can just as 
easily supply the proprietary packet Teas as he can. 
While a Tea dealer, no matter how small, can, by a 
very limited knowledge of the art and personal atten- 
tion to the business, make his customers appreciate 
his own blends, control his own Teas, forms a splendid 
base for his business, much more trade for other arti- 
cles naturally following. The old-fashioned grocer 
and Tea dealer was careful to impress his own individ- 
uality upon all he did and sold, which accounts for 
the splendid reputations so many of them now enjoy. 
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But on no article was he more particular than in his 
Tea, and to tell him that wholesale firms — often 
thousands of miles away — could blend Teas to suit 
the requirements of his particular trade better than he 
could do it himself, would be considered in the nature 
of a direct insult. 



It is a well-established fact that the drinking merits 
of a Tea, like those of its twin sister, Coffee, is much 
enhanced by careful and intelligent blending. Thus 
the predominating quality of some single variety of 
Tea may be body and that of another pungency in 
flavor — few single varieties combining these proper- 
ties in a perfect degree — so that if a perfect beverage 
is desired judicious blending must be resorted to. 

By establishing a trade in any one of these combi- 
nations the dealer is assured of a never-failing demand 
for Tea, a better margin of profit, an increase in sales, 
in addition to having a reputation for keeping the 
best Tea because it is unique in flavor and uniform in 
quality. 

Dealers should avoid all Teas having an objection- 
able flavor, such as musty, earthy, sour and coarse- 
flavored Teas, as well a3 all Teas possessing a cedary, 
camphory or other drug-like odor, which is most 
noticeable in the wooden packages from India and 
Ceylon. 

The* chief object to keep in view in making up a 
Tea blend is that it will come out well in the water 
in which it is to be infused and that it shall possess a 
flavor which will please the taste of a majority of 
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your customers and at the same time be sufficiently 
distinctive in character and flavor to make the blend 
your own special one. 

It must, however, be borne in mind by the dealer 
that Teas draw differently in hard and soft waters, 
and as the object should be to have the best possible 
Tea for the money expended the dealer should 
endeavor to avoid kinds which are unsuitable to the 
water of his section or locality. 



It has now become so entirely a matter of course 
for the trade to mix or blend several varieties or 
grades of Tea together before offering them to the 
consumer that it is somewhat astonishing to reflect 
how recent is the growth of this practice, but it was 
not until the introduction of India and Ceylon Teas 
into this market that the practice of blending Teas 
became almost universal. Their heavy body and great 
strength were valuable qualities which would not 
allow them to be ignored by the trade, while on the 
other hand their harsh or pungent flavor served to 
make them unacceptable to American Tea consumers 
by themselves, hence they have to be mixed with the 
softer Teas of China. 

But very few of the average retail grocers are com- 
petent of judging a Tea on its merits, it requiring 
either a long experience or considerable native ability, 
without which the retailer who attempts to trifle 
with Tea values in the abstract or to purchase on his 
own judgment will be mistaken nine times out of ten, 
and the tenth time he will be right only by chance or 
accident. Tea values are very uncertain things, and 
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the quality for this reason alone — ^whether the Tea 
now selling suits the trade or not — should be the cri- 
terion in judging all Teas rather than price. 



Tea being an article which is daily consumed by 
millions, and entering, as it does, into the entire life- 
blood of humanity, it should, therefore, be of the 
highest standard of purity. The best Tea of its kind 
is the standard, yet how few people make as careful 
a selection of the Tea they use as they do of 
other articles of home use. The dealer should, 
as far as possible, instruct his customers in the 
proper method of preparing Tea, as fully ninety 
per cent, of the complaints arise from the care- 
less brewing— either by using too small a quan- 
tity, boiling or drawing too long, in under-boiled or 
over-boiled water — ^when the trouble may be obviated 
by a few neatly printed instructions occasionally dis- 
tributed among his customers. In China, Japan and 
Russia the preparation of Tea for the table amounts 
to a fine art, while in this country where so many mil- 
lions of dollars are spent annually in Tea, it is too 
often left to the clumsy manipulation of the kitchen. 



PREPARATION OF INDIA AND CEYLON TEAS. 

For the proper preparation of these varieties the 
water should be as soft as can be obtained. It should 
be quickly boiled and used only at the boiling point. 
That is, it must not over-boil, for should it even sim- 
mer for a few minutes it will not extract the full 
strength and aroma of the leaves. 
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In the preparation of India and Ceylon Teas care 
should be taken to put in the vessel only about one- 
half the quantity used of China and Japan Teas, as 
an equal quantity of the former Teas will yield twice 
the amount of liquor than those of the latter varieties 
will. Use freshly-boiled and boiling water, and do not 
allow the Tea to draw more than from three to five 
minutes at the outside, according to taste. In other 
words, boil the water but never boil the Tea. 

A Tea-pot of thick earthenware is best to draw 
these Teas in, as it retains the heat. But first the 
Tea-pot must be thoroughly heated with boiling 
water before putting the dry Tea leaves in — from one 
teaspoonful of leaves for two to five cups of strong 
Tea, according to taste — then pour on them the 
freshly-boiling water and place it where it will keep 
hot — ^but not boil or simmer — for from three to five 
minutes. 

In the preparation of India and Ceylon Teas — the 
theine being extracted much more quickly than the 
tannin — for which reason these varieties should be 
infused only from three to four minutes at furthest 
owing to their greater strength and pungency, as 
by so doing you get the maximum amount of theine 
with the minimum amount of tannin. The addition 
of a modicum of carbonate of soda to these varieties 
greatly enhances their drinking qualities by neutral- 
izing the tannic acid and thereby diminishing their 
astringency. 



Another disagreeable feature about India and Cey- 
lon Teas is that it infrequently happens that when the 
wooden chest is first opened the Tea emits a nasty, 
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cheesy smell, which requires some time to completely 
pass off. For a long time the only explanation offered 
for this objection was that the Tea under certain cir- 
cumstances acted upon the lead lining enveloping it, 
but although several experiments were made to pro- 
duce this condition artificially no similar action could 
be obtained. Then a new theory was started locating 
the cause of it in the use of green, unseasoned wood 
in the Tea chests, the exudation from which had a 
corrosive action on the lead between the wood and 
the Tea which eventually affected the Tea. But this 
cause of "cheesiness*' in the flavor of India and Cey- 
lon Teas has not as yet been clearly established, but 
there is no doubt that both reactions serve conjointly 
to produce this objectionable feature, as some emana- 
tion from the green wood corroding the lead and 
then either itself or its compound with the lead acting 
on some constituent of the Tea, but the several kinds 
of steel Tea chests now being adopted for packing 
India and Ceylon Teas is expected to obviate this 
great drawback. 



When the dealer has ascertained the varieties and 
grades of Tea best suited to his section of the country, 
and has succeeded in securing a satisfactory blend or 
blends, his next object should be to impart to it some 
pleasing and distinct flavor identified with himself 
and which will make them readily recognizable as 
his only. This can best be done by sprinkling a small 
quantity of fine Formosa Oolong or scented Orange 
or Flowery Pekoe over it, or, better still, by adding 
to it a fair proportion of a very flamy Assam or Cey- 
lon Golden Pekoe, the product of some particular 
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garden noted for producing Teas of a higher and dis- 
tinct character from those of the ordinary plantations. 
If your Tea is intrinsically good you may be sure 
that it will be duly appreciated, for while it is true 
that but few dealers are really good judges of Tea it 
is equally certain that the public as a whole is the very 
best judge after all is said and will give as intelligent 
a verdict on the merits of your Teas as could be done 
by the most expert Tea testers. 



Uniformity of quality and flavor in Tea can only 
be obtained by careful and intelligent blending, so 
that the advantages to be gained by mixing of several 
different varieties or grades of Tea is so apparent that 
it needs no argument to sustain it, as only the most 
expensive sorts possess in any marked degree the 
various properties which are required to yield a 
thoroughly satisfactory beverage for drinking, while 
with skillful and judicious blending this result can 
be produced at a moderate cost to the dealer. 
But in addition to this it is also very desirable that 
your standard or staple Teas should possess some 
distinctive flavor or characteristic identified with the 
individual dealer and by which they can be readily 
recognized by the consumer at all times. 

To successfully accomplish the building up of a 
large, permanent and profitable Tea trade three 
things are essential: — 

(i.) The dealer must obtain the best possible Teas 
at popular prices. 

(2.) He must identify himself with four to five 
special or distinctive flavored Teas, and 
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(3.) He must let the people know that he has such 
Teas. But there is little or no use in talking up or 
advertising a Tea if it does not possess intrinsic merit, 
while on the other hand merit without some push 
makes but little headway in these progressive times. 



Every Tea possesses certain specific qualities and is 
valued accordingly in the markets of the world. For 
instance, good style is worth so much, as are also 
body, strength, bright color and fine flavor in the 
cup, so that it is evident that if, owing to the extreme 
hardness of the water in a particular district, some of 
these qualities which has cost more money does 
not develop in the Tea when it is drawn, then that 
extra cost has been wasted. In the Tea business 
it pays best to give no attention to cheap, trashy 
Teas, as nothing after all sells like the best, and 
there always is a large number of people who 
prefer to pay a little extra for superior quality 
if that demand is catered to and persevered in 
regardless of what your competitors are selling at 
lower figures. If the dealer constantly remembers 
that his Teas are something special and with drawing 
attention to it it will greatly help to bring about this 
much-desired result. 



All grades of India and Ceylon Teas are prepared 
from the leaves of, the same Tea plant; the choicer 
grades, such as Pekoe, Orange Pekoe and Pekoe 
Souchongs, being prepared from the newly-formed 
leaves from the top of the bush and afterwards sepa- 
rated and graded by passing the leaves through a 
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.series of sieves. The smallest and tenderest buds and 
leaves being converted into Orange and Flowery 
Pekoes or Gold and Silver-tip Pekoes, as the case may 
be; the next in size being termed Pekoe and Pekoe 
Souchong respectively, while the lower grades, such 
as the Souchongs and Congous, are chiefly composed 
of the older and coarser leaves plucked from the lower 
part of the plant, less care being also taken in their 
preparation. It must, however, be remembered in 
connection with this subject that the medium grades, 
such as plain Pekoe and Souchongs produced in a 
highly cultured estate in Assam or Darjeeling will 
surpass the finest grades of Orange and Flowery 
Pekoe from an inferior district or plantation, for 
which reason it is therefore unwise to select India 
Teas on style or appearance alone. 

The question of value is, of course, an all-important 
one from the dealer's point of view, and care should be 
taken to guard against being misled by offers of low- 
priced, trashy Teas which are so frequently quoted at 
or below cost; the object being to obtain compensa- 
tion b)'' getting an extravagant profit on the higher- 
grade Teas later on. It would be, therefore, advisable 
for the dealer — ^in cases where these remarks apply — 
to favor the houses in question with orders for the 
cheapest Teas only and to purchase the better grades 
from houses where extreme profits are not charged to 
make up for the apparent cheapness of the inferior 
qualities which form but a very small percentage of 
the sales of an ordinary dealer. 



In conclusion, identify your business with three to 
tour special Tea blends of your own composition, 
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with the sole control for your section of some reliable 
Teas of every-day use — any kind, so that they will 
attract new trade. Again, by carefully watching the 
Tea market bargains can always be met with which 
may be used as special advertising leaders. A good 
counter trade for Tea should also be cultivated by 
every legitimate means, as it is usually the basis of 
a prosperous business. But permanent success in the 
Tea business can only be achieved by perseverance, 
the adoption of new ideas as they present themselves, 
the giving of personal attention to details, in addition 
to studying the requirements of your neighborhood 
and securing the confidence of your customers. 
It is, of course, next to useless for the dealer to 
create and work up a trade for a special blend of Tea 
unless he can follow it up closely, if not exactly. 



In successful Tea blending it is of the utmost im- 
portance to select Teas that will mix well, as the addi- 
tion of a rich flavoring Tea to a coarse, rough-liquor- 
ing Tea will only deteriorate both, while its intro- 
duction into a sweet, full, rich-liquoring Tea will, on 
the other hand, serve to improve the whole. 

Desirable India and Ceylon Teas may be used 
freely, but judiciously, to impart point, strength and 
character to almost any combination, but all old, sun 
and acrid Indias and Ceylons and low-grade Javas 
should never be introduced into a blend under any 
circumstances. All unsound Indias, Ceylons and 
Javas must also be rigorously avoided, as any Tea 
with the least trace of *'mustiness" or "nauseousness" 
will be certain to spoil any blend into which they may 
be introduced. 
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Scented Teas are frequently used for blending, most 
unwisely and injudiciously. For ordinary purposes 
one pound or part in twelve, or even one part in six- 
teen will be quite sufficient to impart a distinctive 
flavor to any combination. This rule, however, 
applies only to ordinary trade, as in scented Tea dis- 
tricts consumers will often require a mixture of one 
part Caper or Pekoe to two parts Assam or other 
kind that they may be using. 



It has now become so general a practice for the 
trade to mix or blend several sorts together before 
offering them to consumers that it is somewhat 
astonishing to reflect how recent is the growth of 
this practice. 

It was not until India and Ceylon Teas came fully 
on the market that the practice of blending became 
universal, their great strength being a valuable 
quality which would not allow them to be ignored, 
while on the other hand their astringency made them 
unacceptable to the public at large when used alone; 
hence they had to be mixed with the softer and more 
mellow Chinese varieties, at first in small proportions, 
but as the production increased their cultivation and 
preparation improved to such an extent that many of 
the objectionable qualities possessed by the earlier 
importations were overcome; the quantity of India 
and Ceylon Teas consumed becoming larger and 
larger each year until at the present time upwards of 
ten million pounds are now annually imported into 
this country. 

The cause of the failure of so many dealers to build 
up a successful and profitable Tea trade lies chiefly in 
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the fact that their blends are unskilfully compounded; 
many of them undertaking the work without possess- 
ing the requisite knowledge of the properties and 
affinities of the numerous varieties and g^rades of Tea 
in the market, or the qualities in which they should 
be combined, and thus through neglect to study the 
subject scientifically large quantities of good Tea are 
annually spoiled and dealers are heard complaining 
that they cannot hold their Tea trade for any length 
of time. 



The chief objects to be kept in view in preparing 
a blend of Tea are (i) That it shall come out well in 
the water in which it is to be infused; (2) that it shall 
possess a flavor which shall please the taste of your 
customers and at the same time be sufficiently dis- 
tinctive to make the blend your own specialty. It is 
the dealer who secures these objects in perfection at 
the least cost that will become the most successful 
Tea blender and dealer. The first consideration then 
being the nature of the water supply in the district, 
it should be the first study of the successful Tea 
dealer, for whose guidance the following rules are 
laid down: — 

(i.) If the water contains lime or other minerals it 
is termed "hard," such water failing to extract or 
draw out the best properties of the finest Teas, so that 
only the strongest and roughest Teas have to be 
used in such districts. 

(2.) In "soft" water districts, however, good Teas 
only should be sold, as all the fine properties come 
out in the infusion, while the strong, rough kinds. 
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suitable for hard water, taste coarse and rank; in such 
waters the rich, flavory kinds being the most suitable. 

(3.) Appended is a list of the leading varieties of 
Teas best adapted to the different kinds of waters: — 

For soft water. — Fine Foochow and Formosa 
Oolongs, Singlo and Moyune Green Teas; Kin- 
tuck, Keemun and Ningchow Congous; three most 
desirable sorts being fine flavoring Teas, Pakin, 
Panyong and Chingoos Congous, which are among 
the finest of the Karson or Red-leaf Teas. All fine 
flavoring India Teas, Darjeeling and Kangras, being 
particularly adapted to soft waters, and all grades of 
Ceylons. 

For medium waters. — ^AU Amoy Oolongs and 
the lower grades of Foochows and Formosa 
Oolongs and the cheaper Green Teas; all Japan Teas, 
Omfu, Oopack, as well as all strong and "tarry" 
Mowing Congous, Soomoo, Saryune, and all strong 
dark-liquoring Sooching-flavored Karsow Congous; 
all strong pungent Indias and nearly all kinds of Cey- 
lons, except the very low grades. 

For hard water. — ^AU old and rough leaf 
Oolongs; all old, strong and tarry Mowing Congous; 
all strong, rough, high-fired and dark liquoring Kar- 
sow Congous, such as Padraes and Ankois; all strong, 
pungent and "rasping" Indias and Ceylons; what are 
known to trade as "Broken Teas" being especially 
useful for such waters, as well as all grades of Java 
Tea. 

No. I. — For a low-grade Tea well adapted to any 
district where the water is hard: — 
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2 Parts Broken Assam Pekoe 

to 

3 " broken Ceylon Pekoe. 

A little fine Foochow Oolong may be added to the 
above blend to soften or mellow the whole. 



No. 2. — For a fair, medium-priced Tea: — 
I Part Heavy Dooar India 



to 
" Flavory Ceylon. 



The above makes a strong, thick-liquoring Tea, 
one that will come out well in all waters; one part 
scented Orange Pekoe or Foochow Oolong may be 
added or substituted where desired. 



No. 3- — For a medium-priced Tea: — 

I Part Rich Dooar or Darjeeling 

to 
3 " Brisk, Pungent Assam. 

This combination ' will prove more satisfactory in a 
district where the water is very hard. The addition of 
a little scented Caper or Orange Pekoe being very 
useful for imparting an extra rasp or grip. 



No. 4. — For a good, medium Tea: — 

2 Parts Rich Dooar Pekoe 

to 

3 " High-flavored Ceylon Pekoe. 

The component parts of this blend, when well 
selected and carefully blended, yields a rich, delicious 
cup of Tea. The whole may be flavored with a dash 
of fine Formosa Oolong. 
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No. 5. — For a fine medium Tea: — 

I Part Rich Darjeeling Pekoe 

to 
4 " Pungent-flavored Assam Pekoe. 

The above makes a rich-liquoring Tea for medium 
hard water, particularly when flavored with a little 
choice Formosa Oolong. 



No. 6. — For a choice, medium Tea, suitable for 
very hard water: — 

I Part Strong, Malty Assam Pekoe 

to 
I " Choice Ceylon Pekoe. 

To which may be added a slight dash of Scented 
Caper or choice Orange Pekoe. 



No. 7. — For a fine to finest Tea, intended for soft 
water: — 

I Part Rich Dooar Pekoe 

to 
4 " Fine Ceylon Broken Pekoe. 

The whole of which may be flavored with one part 
of finest Formosa Oolong. 



No. 8. — For a choice Tea suitable for medium 
water: — 

I Part Assam Pekoe 

to 
4 " Choice, Thick Ceylon Pekoe. 

The character of this combination may be varied 
according to the grade of Assam used. 



142 IMPORTANT FACTS ABOUT TEA. 



NEW-MAKE CX)NGOU TEAS. 

These varieties of Congou Tea are grown in the 
Southern provinces of China and principally shipped 
from the port of Canton, and are generally known to 
trade as "New-make" or "Province Congous." They 
comprise several varieties, but are generally classed 
as "Hoyunes" and "Pekoe Congous;" the former 
generally including all those sorts that are bold in 
style, greyish in color and possess intense strength. 
The latter including all kinds in which greater atten- 
tion has been paid to appearance, the leaf being 
usually closely rolled and "tippy." In addition to 
these are the lower grades of "Canton Congous," 
which have a large loosely-made leaf and possessing a 
peculiar "heady" Havor. 



India Orange Pekoe — Is principally prepared 
from the newest leaves and leaf tips just budding, 
plucked from the upper part of the Tea-plant. The 
liquor possesses a rich color and delicate aroma pecu- 
liar to itself, being smooth in taste and piquant in 
flavor. 

What are known in trade as "Tippy Teas" consist 
of young buds or unexpanded leaves, and is always a 
favorable indicative of youth and tenderness of a Tea. 



(i.) Make an attractive display of your Teas, 
utilizing a show-case when convenient to do so for an 
exhibit of your finest varieties, having on such kind a 
neatly printed show-card after the following styles : — 
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BLANK'S 
t EXTRA CHOICEST 
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FORMOSA OOLONG. 






We sell Tea to sell againJ 
If it's anything in Tea, we've got it." 
What you require in Tea is to be had here/' 
"It's our pleasure to please you in Tea." 
"A good Tea for you is a gain for us." 
"Our Teas make our prices look small." 
"Every Tea as advertised, or — ^a little better." 
"No Tea customer must leave our store dis- 
satisfied." 

"You can make a little money go far by buying 
your Teas here." 

"Misrepresentation in our Teas would be the sui- 
cide of our business." 

"Our Teas are pure, pungent, piquant, perfect." 
"Blank's Teas are distinctive in leaf, distinctive in 
liquor, distinctive in flavor." 

"Blank's Teas are cleanest in leaf, heaviest in body, 
richest in flavor." 
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It is an old axiom "that goods well bought are half 
sold," and the same is equally true of Teas well dis- 
played in the dealer's store or window. 

Goods conveniently placed and marked save time, 
temper, labor and money in showing. When a line of 
Teas have been placed in a prominent position, with 
the prices plainly marked and attached to them, they 
often become their own salesmen. 

A good customer secured being a promise of larger 
salary in the future, the good Tea salesman will always 
increase your business in addition to adding to your 
profits, while the poor Tea salesman will only serve 
to drive away customers and may ruin your Tea trade 
in other respects. 



In a grocer's window Tea should always be given 
a prominent position, especially if neatly sealed up in 
handsome packages, or even "dummies" may be con- 
veniently used for the purpose with good effect. But 
they should be perfectly fresh and clean, in fact, every 
package exhibited should be carefully examined and 
made as inviting as possible. It is not prudent, how- 
ever, to make too copious a display of loose Teas as it 
collects dust and absorbs moisture in addition to the 
loss resulting from deterioration in strength and 
flavor, its appearance also disgusting the customers 
who are apt to reflect that they must become the con- 
sumers of the article when removed from the window. 
Again, nothing can look worse than a window in 
Summer sprinkled over with flies — dead and alive — or 
in Winter than a heap of damp and discolored Teas, 
so that all loose Teas should invariably be scrupu- 
lously covered over with well-polished glass-shades 
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or invitingly displayed in small sample bowls appro- 
priately labeled. The colors also should harmonize 
in order that the window will look well, attract cus- 
tomers' attention and gain favorable criticism. Care 
should also be taken that the Teas be not kept too 
near the heat of gas, heat or sun, or exposed to these 
influences as they are often irretrievably ruined 
thereby. 



There is great art in dressing a window well with 
Teas; some dealers having a natural talent for it, 
while others can only imitate it indifferently, others, 
again, being entirely incapable of either. The art, 
however, has a very important bearing in the sale 
of Teas and is certainly worth careful study on the 
part of the dealer, as a well-dressed and judicious 
arrangement of Teas in a window is sure to attract 
attention and admiration from the passers-by, people 
turning again to look at and admire it. So that a Tea 
window-dresser should possess good natural taste as 
well as be a good designer and systematic arranger 
of the goods. All labels and show-cards should always 
be neat, clean and bright, that is, removed often, and 
when prices are affixed they should be reasonable, 
neither too high nor too low, as the best customers 
like moderation, but Teas that are exceptionally cheap 
and plentiful should always be marked in plain figures. 



Cleanliness goes a long way in selling Teas, as in 
all things people want to eat and drink, and a clean 
store is a customer's delight, so that dusting and 
sweeping are amppe th§ n^QSt important functions 
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of a well-kept Tea store. These duties should 
be performed every day, or oftener, and should be 
done under the best conditions possible, as all dust is 
destructive to Tea, and all losses thus entailed must 
be kept down as far as possible. 



Do not attempt to place too many varieties or 
grades in the window at the same time, as such a dis- 
play serves only to confuse the mind and weary the 
eyes of spectators, neither aim at quantity. A good 
plan for the dealer is first to consider what Teas are 
most in demand or most likely to be in request in his 
neighborhood and not simply what he has most of. 
Then making out a list of what he decides to show 
he should map out in his mind the best manner of 
arranging the same. 



The window display should be frequently altered 
and the Teas never allowed to remain until they be- 
come discolored, stale and dirty, as in such cases 
instead of attracting trade it will only serve to repel 
it, and no favorite cats should be allowed to sun 
themselves near the Tea no matter how sleek or hand- 
some they may be. In emptying the window also 
each package should be carefully examined, cleaned 
and replaced in stock, ready for sale and hidden out 
of sight regardless of its condition. Carelessness in 
this matter is a source of serious loss. 



The Tea salesman of the future must not be illit- 
erate or ignorant of his business; the day for such has 
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gone by in this country, never to return. Any sales- 
man can take orders but very few can impart informa- 
tion about the Teas he sells or tries to sell, so that the 
customer learns nothing from contact with him, while 
many of the best purchasers like to talk to an intelli- 
gent and well-posted man in order to learn all they 
can about the article. Again, it is the Tea salesman 
who knows the meaning and feels the power of what 
he is talking about that will naturally speak earnestly 
and with the right emphasis; while otherwise he will 
not emphasize it at all and very often a good sale of 
Tea depends on the proper emphasis given to a few 
important words in reply to the customer's question 
about the article. The good Tea salesman should 
speak to explain, convince and persuade and should 
keep this final object constantly in mind; he should 
know instantly the effect he is producing on the cus- 
tomer, and the more favorable the effect is the better 
he can talk, because his faculties are thus encouraged. 
But when a question can be made clear at all it is 
made all the clearer by brevity, as all sensible intend- 
ing purchasers prefer evidence to eloquence. 



Many Tea dealers and employees have an idea that 
a certain kind of smartness in dealing is a praise- 
worthy business qualification, and that success in the 
Tea business depends largely, on that kind of sharp- 
ness and chicanery in dealing with their Tea cus- 
tomers. This is a most mistaken idea, if not worse, 
as it should be the first and fundamental effort on the 
part of every business man to gain the respect and 
confidence of his patrons, not their ill-will and con- 
tempt by getting the best of them, as he foolishly 
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supposes. As a customer who once finds himself de- 
ceived in either quality or price in buying Teas will 
consequently be suspicious ever afterward of the 
dealer who has deceived him, so that the dealer who 
thought himself so sharp in making a little extra 
money on the first transaction loses in the end a good 
and prompt-paying customer who might have traded 
with him for years if he had but retained his good 
opinion and induced him by fair dealing to continue 
his patronage. It has been wisely and sensibly said 
by President Lincoln that "You may fool some of 
the people all the time, and all the people some of the 
time, but you cannot fool all the people all the time." 
Enduring prosperity in the Tea business cannot be 
founded on cunning and deception, as the tricky and 
deceitful Tea dealer is sure to fall a victim sooner or 
later to the influences which are forever working 
against him. His business structure is built in sand 
and its foundations will be certain to give way and 
crush him in the end. Young men in the line par- 
ticularly cannot give these truths too much weight 
and importance, as the future of the young Tea 
dealer is secure who repudiates every form of decep- 
tion and double dealing, thereby laying the founda- 
tion of his business career on the enduring principles 
of ever-lasting truth and honest dealing. 



A reputation for intelligence and truthfulness is 
indispensable to a permanent and satisfying success 
in the Tea business, and politeness is also among the 
few weapons that the small Tea dealer has at his com- 
mand to meet the competition of larger dealers who 



ART OF ADVKRTISINO TEAS. X49 

buy their Teas more cheaply. But the larger the busi- 
ness the greater the number of hands required and 
consequently the less chance of the customers being 
treated with deference. That these advantages are 
not fully realized and utilized by the average retailer 
is well known to all who come in contact with them. 
One important point in particular to be impressed 
upon your assistants is the necessity of careful and 
polite attention to the smallest customers. There 
is an old and trite adage which says, "When you buy, 
keep one eye on the goods and the other on the seller, 
but when you sell, keep both eyes on the buyer." 
Customers are drawn to the dealer who greets them 
cordially, treats them with civility, shows them little 
courtesies, manifests an interest in their wants and 
seeks to gain their confidence. Do not imagine that 
customers consider cheap Teas and "cut prices" are 
the equivalent for such treatment, for if you do you 
will soon have to discontinue business for lack of 
brains or be sold out altogether, although you may 
charge your misfortune to other causes. 



don't. 

Don't smoke in your store or encourage your cus- 
tomers to do so. 

Don't let your store smell of mice and rats, or allow 
dogs or cats around the store. 

Don't permit your store to smell of oil, fish, soap, 
strong cheese or other loud smelling articles. 

Don't clean your scales, weights and other utensils 
or wash your counters and shelves in the presence of 
customers. 
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Don't spit on your store floor or allow others to 
do so, and never be without a clean handkerchief, even 
when you wear an apron. 

Don't use the same set of scales, weights or scoops 
for sugar, flour, rice, cheese or other articles for Tea, 
as they invariably impart their odor to it. 

Don't store your Teas in damp places or tliey will 
450on conteict a musty, mildewy smell and flavor, and 
l>e careful of wet cellars, which produce the same 
Tesults. 

Don't permit your store to become a lounging 
place for idlers, local gossipers or cheap politicians, 
no matter how profitable they may appear to you, 
as particular customers do not like to have their busi*- 
ness exposed to such hangers-on. 

Don*t have dirty hands, face or wear your finger-- 
nails in half-mourning, and don't wear a sour, ill- 
tempered face — ^nothing so repels a sensitive customer 
— ^but cultivate a cheerful countenance at all times 
and under all circumstances. In other worck, if you 
do not possess this virtue at least assume it 

Don't overbuy, as most Teas deteriorate by long 
keeping, particularly after opening, get dirty, lose 
strength and therefore become unsalable. And when 
you happen to get stuck on a bad lot dispose of them 
quickly and as privately as you can, even at a sacrifice. 
Above all things don't try to work them off on your 
customers, either regular or casual, as nothing wiU 
ruin your Tea trade quicker or surer. 

In conclusion, be thorough in all you undertake, 
as nothing conduces like thoroughness and sincere 
earnestness to build up and retain a successful Tea 
business. And remember that it is much easier to 
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do particular work yourself than to show others how 
to. Master the whole business and the road to suc- 
cess has been mapped out, as most certainly the 
dealer who notes what a community is most in need 
of and supplies that want most thoroughly possesses 
the attributes of a ^ucoes^ Tea merchant* 
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